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Clayton Andrews, Lincoln, Nebraska, with his 484 /b. Pacific Blue Marlin taken at Kona, Hawaii. 





Pick an orchid... Hook a marlin...See a real luau... 


The sound of the singing reel could be the theme 
song of Hawaii’s famous Kona coast — for more 
400 to 1,000 pound marlin are caught here than 
anywhere in the world... Besides fine fishing 
grounds, the Island of Hawaii offers the famous 
active volcano, Kilauea, in Hawaii National Park 
and acres and acres of orchids. There’s a dazzling 
black sand beach at Kalapana and near Hilo a 
stirring torchlight pageant of old Hawaii thrills 
visitors. Fine modern hotels make all this the more 


enjoyable — and it’s all just an hour by air from 
Honolulu, Capital of the 50th State... Make your 
“lifetime dream” come true this year in the roman- 
tic outer isles, Kauai, Maui and Hawaii. 


KAUAI In the Islands of 


AH 
Banu MOLOKAI 


~~ Hawali 


See your Travel Agent, Airline or Steamship Company, or write HAWAII VISITORS BUREAU, 2051 Kalakaua Ave., Dept.C Honolulu, Hawaii, U.S.A. + Offices in New York, Chicago, San Francisco 
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many into the rhododendron world. For 
more on this and other hybrids, and time- 
ly information for devotees, see page 92. 
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NEW RPM 


DEPOSIT-FREE 


MOTOR OILS 


New RPM SPECIAL joins RPM SUPREME 
to cut the cost of car care no matter what 
grade of oil you use. 








This economy is made possible by a special 
ashless detergent that halts engine wear. 


It leaves no ash deposits... keeps combustion 
chambers so clean, moving parts so free of 
thick, sticky sludge that you get far longer 
engine life. 


Result: you can save hundreds of dollars in 
overhaul costs... and get cleaner, smoother 
engine performance. 


Choose from the only complete line of 
deposit-free motor oils: 


UNSURPASSED RPM SUPREME... an 
all-season multigrade oil that cuts friction so 
effectively it saves up to 15% on gas... gives 
far easier starting. 


NEW RPM SPECIAL .. . the only single 
grade deposit-free oil available. 


Get the full story on RPM savings from the 
men at the sign of the Chevron ... where we 
take better care of your car. 





CHEVRON DEALERS 
STANDARD STATIONS, INC. 


STANDARD OIL COMPANY OF CALIFORNIA 
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April travel... 
im and beyond the West 





Automobiles—largest to smallest, highest to lowest, oldest to 
newest, and all polished to high gloss—are fun to inspect at 





Gas headlights were no novelty when this 
Simplex touring car was 51 years younger 


MG-TC here looks all hood and engine. 
This model was built from 1946 to 1949 


On the open road... those antique automobiles 


It’s no wonder the open road seems so 
inviting in April—an outing seems rela- 
tively effortless in warmer weather. You 
can usually find snow enough for fairly 
good skiing on the higher slopes, and 
there’s little likelihood of having to put 
on tire chains to get there. If you’ve been 
waiting for beach picnic weather, you can 
count on at least a few days warm enough 
for such an excursion without needing to 
take along the quantities of warm clothes 
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you would have earlier this year. 

Every now and then, on weekends, you 
see some fancy old cars tooling down a 
freeway in the outside lane. You watch 
them, fascinated by the size of cars that 
were built in the days when the auto- 
motive industry made allowances for 
high-crown roads and top hats. And you 
probably wonder where they’re heading. 
These big, old automobiles are usually 
going to or returning from a concours 





WATI 





concours d’elegance. Cars in front line are of middling age, 
entrants in “Pre-War American-Made” class at Pebble Beach 





Shine isn’t confined to outer surfaces. En- 
gine must have it, too. This Jaguar's docs 


d’eleganee—a display of fine cars, both 
old and new. The old ones range in age 
from 25 to 60 years. They usually have 
been painstakingly restored by their own- 
ers—who may have-rescued them from 
junk yards or remote garages. Some of the 
oldest of the antiques don’t get to a con- 
cours under their own steam (or gasoline) 
power, but a good many do. 

A concours exhibition includes several 
sategories of cars of superior appearance 
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and upkeep. As a rule there are two old- 
automobile categories: antique (or vin- 
tage) cars, which include those built prior 
to 1915; and classic cars, which include 
those built between 1915 and World War 
II. Contemporary-car categories include 
both American and imported cars. These 
are further segregated by type (sports and 
passenger), and by cost (less than $2,500; 
from $2,500 to $4,500; $4,500 to $10,000; 
more than $10,000). 


At Pebble Beach 

Among the oldest of these exhibitions is 
the one at Pebble Beach, on the lawns of 
Del Monte Lodge, on April 1 from 11 A.M. 
to 4 P.M. This concours always draws a 
large crowd. Get there early if you want a 
close look at everything. There is no ad- 
mission charge for the concours; gate fee 
for entrance to Del Monte Forest is $1 per 
automobile. 


You’re sure to see some fine cars in the 
vintage category. The usual names in- 
clude Packard, Cadillac, Ford, Hupmo- 
bile, Oldsmobile, and sometimes a steamer 
or two—generally a Stanley or a White. 
Actually these familiar names represent a 
tiny fraction of the different makes of cars 
built prior to 1915. There were hundreds 
more—less successful, for the most part, 
and produced in limited numbers for brief 
periods. Among them were names now 
long forgotten: The Average Man’s Run- 
about (1906), the Dodo and the Energetic 
(both 1909), Rigs-That-Run (1899-1907), 
and the Flea Way (date unknown). 


Among animals included in automotive 
nomenclature were the Lion (1907), the 
Tiger (1908), the Wolf (1902-1907), the 
Wolverine (1896), the Panther (1909), 
Seven Little Buffaloes (1908-1909), and 
the Duck (1913). One appropriately 
named steamer was the Dragon (1908). 


Some names (Ford, Cadillac, Mercedes 
Benz, for example) may be represented in 
vintage car categories and new categories 
as well. Others are now nostalgic symbols 
of the 1920’s and 1930’s: Duesenberg, 
Cord, La Salle, and Bugatti. 


In the Bay Area 

At Hillsborough (San Mateo County), on 
May 21, the fifth annual Hillsborough 
Concours will be held at the North Hills- 
borough School Field, Ralston Road and 
Eucalyptus, from 10 A.M. to 5 P.M. Ad- 
mission charge will be $1. 

Tentatively scheduled for later in the 
year are several other exhibitions. Dates 
have been set for these two: Dominican 
Concours, at Dominican Convent, San 
Rafael, September 24; and the Invita- 
tional Concours at the Northern Califor- 
nia Imported Car Show, San Francisco’s 
Brooks Hall, November 20 through No- 


vember 26. 


Easter week ...can you 

find a campsite? 

Easter week camping has an edge of un- 
certainty—what with a holiday load of 
campers, limited campground space, and 











For travel planners, an April check list 


@ South America for rockhounds. A 21- 
day “rockhounds’ tour” of three South 
American countries leaves Los Angeles 
April 15. It will feature a “finders keepers” 
excursion near the tourmaline and aqua- 
marine mines in Minas Gerais, Brazil. Tour 
escort will be D. K. Scott, former field trip 
chairman of the Los Angeles Mineralogical 
Society. Itinerary includes Brasilia, Rio de 
Janeiro, and Sao Paulo, Brazil; Monte- 
video, Uruguay; and Buenos Aires, Argen- 
tina, Price of $1,347 includes round-trip 
transportation from Los Angeles (via New 
York), accommodations, certain meals, and 
sightseeing. See your travel agent, or write 
Varig Airlines, 212 Stockton Street, San 
Francisco. 


@ Sunday rail trip. A special one-day rail 
excursion featuring the Tehachapi Loop, 
old Caliente, and Soledad Canyon leaves 
Los Angeles at 7:50 a.m. on April 30, re- 
turning the same day at 7 p.m. Fare is 
$6.50 for adults, $3.25 for children, For in- 
formation and reservations, write Travel 
Club of Southern California, 111 West 
Seventh Street, Los Angeles 14. 


®@ German garden show. The Bundesgar- 
tenschau, one of Europe’s largest annual 
flower shows, will be held this year in 
Stuttgart from April 28 to October 15. 
The exhibition grounds will cover 173 acres 
in Killesberg Park. A preliminary exhibi- 
tion of spring flowers will be shown from 
March 30 to April 4 in the park. 


© Summer school in Mexico. The 1961 
summer session of the National University 
of Mexico at Mexico City will be conducted 
from June 26 through August 4. Special 
study tours are available that include air 
transportation to Mexico, accommodations, 
sightseeing, social activities, and field trips. 
Prices begin at $372 for the six-week pe- 
riod. For complete information, bulletin, 
and application forms, write University 
Study Tour to Mexico, 3305 Wilshire 
Boulevard, Los Angeles 5. 


® Guide to Norway. A new 30-page book- 
let, Travel Facts, Norway, will serve as an 
excellent planning guide for a summer visit 
to Norway. It describes local sightseeing 
trips and more than two dozen package 
tours; it includes a calendar of events and 
suggestions on shopping and accommoda- 
tions. The guide and a companion folder, 
“Holiday in Norway,” are available free. 
Write the Norwegian National Travel Of- 
fice, 290 Madison Avenue, New York 17. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus. and steamship lines; make 
hotel, ranch. and resort reservations; take 
care of trip planning, including side trips 
and special events. Agencies do not charge 
for arranging transportation, “package” 
tours, or accommodations, but may charge 
for “custom” tour services. 











CALIFORNIA 


ALBANY 
Berkey-Lee Garage, Inc. 
718 San Pablo Avenue 


ANTIOCH 
Phillips-Hutter 
1600 W. Tenth St. 


BERKELEY 
Oliver Imported Cars, Inc. 
2567 Shattuck Avenue 


CHICO 
Alex McRae Motors, Inc. 
1334 Park Avenue 


CONCORD 
Concord Avenue Motors 
2086 Concord Avenue 


DALY CITY 
Daly City VW Co., Ine. 
6918 Mission Street 


EUREKA 
Redwood Motors, Inc. 
1621 Broadway 


FRESNO 
Brittsan Motors, Inc. 
590 Van Ness Avenue 


HAYWARD 
Humphrey Motors, Inc. 
21135 Mission Boulevard 


LODI 
Dunn & Parker Motors 
431 S. Cherokee Lane 


MARYSVILLE 
Bird & Peterson 
819 “E” Street 


MERCED 
Isenberg Motors 
100 W. 17th Street 


MILL VALLEY 
Mill Valley Volkswagen 
18 E. Blithedale Avenue 


MODESTO 
Deet Eichel VW, Inc. 
1107 — 11th Street 


MONTEREY 
Wester Motors, Inc. 
1187 Del Monte Ave. 


NAPA 
Lyon & Caffall 
1150 Pearl Street 


OAKLAND 
Johnson Pacific Co., Inc. 
2901 Broadway 


Rey Johnson Motors, Inc. 
3851 E. 14th Street 


PALO ALTO 
Pardee & Mozart, Inc. 
825 El Camino Real 


REDDING 
Bingham Motors, Inc. 
1125 California Street 


SACRAMENTO 
Haines Motors, Inc. 
2241 Fulton Avenue 


Lasher-Niello Co. 
1701 “K” Street 


SALINAS 
Ghent Motor Co. 
137 Monterey Street 


SAN BRUNO 
San Bruno Volkswagen 
655 El Camino Real 


SAN CARLOS 
Neufeld & Freeborn, Inc. 
281 El Camino Real 


SAN FRANCISCO 
Atlas Motors, Inc. 
2922 Mission Street 


Carlsen Bros., Inc. 
1900 —19th Avenue 


Reynold C. Johnson Co, 
1600 Van Ness Avenue 


SAN JOSE 
Anderson Motors 
550 W. San Carlos Street 


SAN MATEO 
Dave Rasmussen VW 
825 San Mateo Drive 


SAN RAFAEL 
Leon C. Felton Co. 
601 Francisco Boulevard 


SANTA CRUZ 
Irv Gould Motors 
251 Washington St. 


SANTA ROSA 
Veale Motors, Ine. 
Ist & Santa Rosa Ave. 


STOCKTON 
Thornton Motors, Inc. 
647 E. Miner Avenue 


SUNNYVALE 
Wes Behel Motors 
805 E. El Camino Real 


UKIAH 
Beamer Motor Co. 
1320 S. State St. 


VALLEJO 
The Dalzell-Graham Co. 
515 Tennessee Street 


VISALIA 
Malick Motors, Inc. 
620 E. Main Street 


WALNUT CREEK 
Mayer-Simmons 
1890 N. Main Street 


NEVADA 
ELKO 
Nilges Motors 
237 W. Commercial Street 


RENO 
Bill Stremmel Motors, Inc. 
201 W. 2nd Street 


UTAH 
OGDEN 
Roy Strong Motors 
2021 Washington Blvd. 


PROVO 
Chuck Peterson Motors 
400 S. University Ave. 


SALT LAKE CITY 
L. H. Strong Motor Co. 
679 S. Main St. 
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© 1961 BY VOLKSWAGEN OF AMERICA, INC, ~ 


Volkswagen overdoes it again: 4 coats of paint. 


Why four coats of paint when three 
would be more than enough? 

For the same reason that we finish the in- 
side of the Volkswagen door jamb like the 
outside of the car. And seal the underside 
of the VW so that it's more like a ship's 
bottom than a car bottom. 

Who'll know the difference? We wl! 


Let's get back to that paint job. 

First the VW is literally submerged in 
paint; bathed in it. Then baked, and sanded. 
Coat No. 2 is sprayed on. Baked. Then every 
visible inch is sanded by hand. Coat No. 3: 
sprayed on. Baked. Fully sanded again. Coat 
No. 4: sprayed on. Baked. Whew! 

Incidentally, the fourth coat is an extra 


dividend the factory declared back in No- 
vember. It gives the Volkswagen finish even 
more transparency and depth. (You don't 
look at. it; you look into it.) And, of course, 
it's still another protective coat 

against the weather. 
This is the sort of excess that 


a” ~— makesa Volkswagen a Volkswagen. 








IRAE, 


gateway 
to all mexico 


as 


Mexico’s 24 most colorful cities and resorts ... all served by MEXICANA, 
first with Jets from Los Angeles, Chicago and Texas. On the mighty GOLDEN 
AZTEC Rolls Royce Comet 4C, jet nonstop to beautiful Mexico City. Then 
fly MEXICANA’s big Douglas 4-engine planes to the Mexico you’ve 
never seen ... from Oaxaca, city of roses, to Tampico and Veracruz, to 
Merida for Yucatan and the Island of Cozumel. Direct flights Los Angeles- 
Mazatlan-Guadalajara . . . new all-expense tours you should know about! 


call your TRAVEL AGENT or 


MEXICANA 


AIRLINES 


PAN AMERICAN affiliate 
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LOS ANGELES Five Ten W. Sixth St. Bldg., MA 4-2851 « SAN FRANCISCO 210 Post St., EX 7-5250 
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(in most cases) no possibility of making 
advance reservations for campsites. 

Still, from only one campground—Bear 
Gulch, at Pinnacles National Monu- 
ment—have we had consistent reports in 
recent years of large numbers turned 
away at the beginning of Easter week. 
Even there, the situation may not be 
quite so critical this year: The camp- 
ground has gained 62 new units, so that a 
total of 96 sites is expected to be ready 
by the Easter vacation. 

What if you’re the 97th family? 

Other campgrounds nearest the Pinnacles 
are Fremont Peak State Park (about 50 
miles north), Arroyo Seco (about 75 miles 
south and west), and Pfeiffer-Big Sur 
State Park (about 115 miles north-to- 
west-to-south). 

Fremont Peak. This small state park has 
only 10 campsites. Yet it has never turned 
campers away—rangers always find space. 
The park doesn’t attract a great many 
visitors, probably because its features are 
not particularly unusual. But its setting 
among wildflowers and trees is serene, and 
its view on sunny days is a fine one from 
a 2,750-foot elevation. For those who get 
to know it well it becomes a favorite. 
April weather at Fremont Peak is unpre- 
dictable. When the fog comes in, it can 
be quite cold, and the peak seems like a 
small island with tall pines surrounded 
by a sea of mist. 

Arroyo Seco. This Forest Service camp- 
ground is 20 miles west of U.S. Highway 
101 (turn off at Greenfield), and is reached 
by good roads. In the spring the river of 
the same name is green and pretty. There 
are places for swimming, and you can find 
fair-to-good fishing. 

Arroyo Seco has 75 campsites. It’s in- 
clined to be quite crowded and noisy dur- 
ing the months of June through August, 
and during hunting season (August and 
September) as well. 

Big Sur. This state park is so popular in 
summer that it sometimes seems as if 
only the supremely lucky ever camp here. 
But it’s easier before Memorial Day. In 
past years, Easter week and spring week- 
ends have never brought too many camp- 
ers for the 218 campsites available. 
During summer weekends, particularly 
three-day holidays, hundreds have been 
turned away. For summer months keep 
in mind this alternate: Plaskett Creek 
Campground, on State Highway 1, about 
30 miles south of Big Sur. Fairly new 
(1958), it has 43 tent sites. The setting 
isn’t comparable to the sylvan surround- 
ings at Big Sur, but Sand Dollar Beach 
is no more than a long stone’s throw 
across the highway from camp. This is a 
Forest Service campground; but unlike 
most such facilities, which normally do 
not charge for camping, Plaskett Creek 
will probably cost 50 cents per night per 
campsite. 
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IDAHO 


IS THE PLACE TO GO! 


At each turn of the highway, you’re treated to an exciting 
new picture of the Real West. Here, you see BIG COUNTRY 
... with the same colorful grandeur that overwhelmed Lewis 
and Clark and every visitor since. 


There’s a special enchantment about the BIG OUTDOORS 
in Idaho. It’s new! Idaho is a vast region of soaring, snow- 
capped peaks, rolling prairies and bottomless canyons brutally 
sculptured in granite by a never ending cascade of crashing 
rapids ... the white water of a million snows. 


More than half of Idaho’s area is covered by forested 
mountains. Who lives in this magnificent region of mountains 
and alpine valleys besides the luckiest people on earth? Elk, 
moose, deer, antelope, mountain goat, bighorn sheep, cou- 
gar, bear and more varieties of game birds than you can 
pronounce. Fish? . . . over a score of species including the 
world’s largest Rainbow Trout. 


Idaho IS the place to go. Plan on it this year. The bill of 
fare includes superb hunting and fishing ; swimming, boating, 
winter sports, picture taking and just plain looking and 
enjoying the unexcelled scenery. There’s fun for every 
member of the family in an unspoiled playground of infinite 
og “"° The BIG WEST at its colorful and exciting best. 
IDAHO! 


* 
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<” SPECIAL TOURS. 


en ee ee eee 


: THE MOST DISTINCTIVE TRAVEL : 
IN THE WORLD! 


Our deluxe air tours are not for 
the budget-minded, or those 
content with the routine. They 
cre designed for those who 
have the time and talents to 
enjoy the best. Each is a ‘‘col- 
lector’s item'’ of travel at its 
very best! 





UNUSUAL SOUTH SEAS. The trip of a 

lifetime—for the first time for any tour! 
Includes interior of New Guinea, Australia’s 
Outback and Never-Never Land. aborigines, 
Great Barrier Reef, Fiji fire walkers, Bastille 
Fete in Tahiti, Samoa, Guadalcanal, etc. 
71 days. Leave July 12. Limited to 12. 


FESTIVALS OF EUROPE. Non-sightseeing 

—for experienced European travelers. 
Features over 20 famed fetes and festivals. 
65 days. Leave June 29. 


RUSSIA, Poland, Czechoslovakia. An 
unforgettable and enlightening adven- 
ture in travel. 44 days. June 6th or Sept. 5th. 
See your travel agent. Or for free brochure 
check (x) clip and mail this ad to Dept. S-2 


I coectevsentatsbnceclittancanentnpntiaedsileentantnachapetebaaele 





Address. 





City Zone. inten. 


HEMPHILL WORLD eek 
1201 W. 4th, Los Angeles 17, Calif. ¢ 
Specialists in travel to all parts 

of the world—and around it! 

















Visit ALASKA 


ON GALA 2000-MILE CRUISE 
FROM 


VANCOUVER, B.C. 


MAY 23, JUNE 1 AND 10 


3 DAYS ¢ $255 


e Transportation, meals and accommodation 
included, tax extra. 


e Cruise the scenic and protected Inside 
Passage aboard the ‘Prince George”, most 
luxurious ship in Alaska service. 


@ Visit Skagway, Wrangell, Juneau, Ketchikan, 
Prince Rupert, Ocean Falls. 


See your Travel Agent or Canadian 
NATIONAL Railways, Suite 502, 210 Post 
St., San Francisco 8, Calif., or call SUtter 
1-1321. 


CANADIAN NATIONAL RAILWAYS 
























For complete details and 

colorful free literature concern- 
ing 7-Day, 2200-mile all-expense 
cruises to the top scenic and historic 
areas of the Great Lakes; Great 
Lakes-St. Lawrence River cruises 
through the new Seaway; and 
shorter cruises available from 
Detroit only; see your TRAVEL 
AGENT or write 


GEORGIAN BAY LINE 


Ft. of Woodward Ave. + Detroit 26, Mich. 














of course Hawaii still holds some sur- 
prises...on the other side of the 
island, the part most people never see. 
It's not all scenery and surfing either. 
The Islands are a gourmet's paradise, 
too--if you know the right places to go. 
Of course, we'll take care of that for 
you. And, yes, $346.33 covers every- 
thing, including jet fare both ways and 
a suite with a beautiful view of Waikiki 
and Diamond Head. Write for our new 
folder, or ask your travel agent for 


details. Cordially, Manager, Island Holidays Dept. 


® 


SPECIALISTS IN OVERSEAS TRAVEL 
The Haley Corporation « San Francisco 
235 MONTGOMERY STREET + RUSS BUILDING - YU 1-1880 





(MEXICOY 


DELUXE ESCORTED AIR TOURS—4 itiner- 
aries to choose from, 10 to 15 days. 
Features finest sightseeing, deluxe hotels, 
many extras. From Mexico City, fr. $190. 50 
DO-AS-U-PLEASE HOLIDAYS — Designed 
for the independent traveller. Choose the 
length of time, what you would like to 
see and do. Wide selection of hotels. 
7 FULL DAYS IN MEXICO, from $37.20 
ACAPULCO PARADISE—Visit the Riviera 
of the Western Hemis- 
phere — enjoy a restful 
vacation — do what you 
like — and stay at any 
one of ten fine hotels. 
Amazingly low rates. 7 
days 6 nights (plus trans- 
portation). From $67.50 
For these and other Happiness Tours 


“SEE YOUR TRAVEL AGENT" 
He Serves You Best! 


or HAPPINESS TOURS 
>” Post Street - San Francisco 8. Calif. 
LL 


CARIBBEAN CALYPSO CRUISES . . . 24 fun-filled days 
in the islands of perpetual sunshine . . . by luxurious 
P & O-Orient liners, ORIANA and CHUSAN, and BRIT- 
ISH WEST INDIAN AIRWAYS. . . personally escorted, 
too . . . by Jim Greene, noted sportsman, lecturer and 
authority on 72 countries. Three different itineraries 
from $870.00. Leave San Francisco June 21 and July 2. 
For illustrated brochure or information 
DOUGLAS .TRAVEL SERVICE 
323 Geary Street San Francisco 2, California 
O 2-8.53 














@COMPARE THE PRICE @ HOTELS @ ITINERARY © 


UROPE 5998: 


FROM CALIFORNIAs 
12 COUNTRIES - 55 DAYSs 


15,000 Miles of Travel, Meals, Sightseeing. @ 
Staying at Regent Palace, London; Grand, Paris; 
Mediterraneo, Florence; Plaza, Brussels, etc. 

Visiting England, France, Belgium, Holland, e 
Germany, Rhineland, Switzerland, Liechtenstein, 
Austria incl. Innsbruck, Salzburg and VIENNA, 
Yugoslavia, San Marino, Italy, Isle of Capri, 
the Rivieras, Monte Carlo, French Chateaux 
Country, Paris, Folies Bergere. Optionally to 

Spain, Portugal and Scandinavia. Monthly de- e 

partures April through September. e 

For information, call SUtter 1-6190 e 

$ Globetrotters, 118 Powell St., San Francisco, Calif. 
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NEWCOMERS - - - 


—to the West will find Sunset 
helpful in their new surround- 
ings. Make a new friend, by 
telling them about the Magazine 
of Western Living, on sale at 
leading newsstands. 


SUNSET, Menlo Park, California 











SUNSET 
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SPECIAL 


Alaska 


and the famous 


‘YUKON 


plus 


CANADIAN 
ROCKIES 


Sail The Inside Passage 
Aboard The Luxurious 
SS PRINCE GEORGE 

Escorted 16 or 23-Day Tours 


June 6, August 20, 27, 29 





TOURS 





Travel in comfort and the distinctive man- 

ner of Laughlin Tours on this grand deluxe 

tour via the only luxury ship to Alaska. 

Competent escort to handle all your bag- 

gage and take care of travel details. 

Now you may combine Alaska Cruise with 

the famous Canadian Rockies. 

Only the best hotels are used including 

Jasper Park Lodge .. . Chateau Lake Louise 
. and Banff Springs Hotel. 

Our luxury cruise ship sails the Inside Pas- 

saye with stops each day at the many fa- 

mous Ports of Call. 


Call or Write your Travel 
Agent for Colorful Folder 


pmol Poor 


530 West 6th Street, Dept. 61- S 

Los Angeles 14, MAdison 7-0569 

442 Post Street, San Francisco 8 
EXbrook 2-4330 





" SPECIAL TOURS 


FALL FOLIAGE 


EASTERN A 


CANADA 

AND U.S.A. 
SUMMER AND 
FALL DEPARTURES 
e Niagara Falls 

e New England 

e Ottawa © Montreal 
e Quebec 

e Boston e N.Y. 

e Annapolis 

e Wash., D.C. 

e Williamsburg 
Deluxe Hotels 
STREAMLINED TRAINS 


21-DAY Escorted Tours 
Limited Parties 
from West Coast July, Sept., & Oct. 


Call or Write your Travel 
Agent for Colorful Folder 


: | Laughlin [ours 
539 West 6th Street, Dept. 61-S 
Los Angeles 14, MAdison 7-0569 


442 Post Street, San Francisco 8 
EXbrook 2-4330 













22 DAY CRUISE ON THE LURLINE TO 
HAWAII—$499! 


Includes round trip steamship fare, 11 nights at the Reef 


Hotel, special Kamehameha Day celebration, cruise to 
Pearl Harbor, tour to Mt. Tantalus, Island tour, Japanese 
Tea House party, luau, tour of Diamond Head and many 
other extras. Depart May 28—Return June 18. For com- 


plete information 


WRITE © CALL ¢ VISIT 
MELCOH TRAVEL CENTER, 
INC. 


1225 Burlingame Avenue 
Burlingame, California 
DI 2-7426 


EVUROPE 


ANNUAL ALBERTSEN TOUR under the direc- 
tion of Mr. Jean Aeschlimann, experienced 
traveler and linguist. 

Leaves New York July 5, 1961 on famous Cun- 
ard liner MAURETANIA. 98 days, visiting 
Ireland, England, Scotland, Norway, Sweden, 
Denmark, Holland, Belgium, Germany, Switzer- 
land, Austria, Italy and France. Return on 
QUEEN MARY. First Class throughout. Ap- 
proximately $3865. 


ALBERTSEN TRAVEL SERVICE 


26—O'Farrell Street, San Francisco 8, California 
Telephone YU 2-2552 


ARGUS 
TOURS 
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SCENIC TOURS OF ALASKA — A series 
of Escorted Tours from Seattle—June 25, 
29 — July 15, 19 August 4, 8. Excellent 
Hotels and picturesque lodges throughout. 
Vacation in the very heart of our 49th 
State — See Anchorage, Matanuska Val- 
ley, Portage Glacier, McKinley 
National Park, Fairbanks.* Motor 
over the Alaskan Highway, visit 
Whitehorse ''Pride of the Yukon" 
follow the trail of '98, see Skag- 
way, the Lynn Canal, Haines, 
Juneau, the Mendenhall Glacier. 
Cruise the Inside Passage, visit 
Ketchikan. 
*Optional Extensions to Kotze- 
bue, Nome, Point Barrow and 
the Yukon Valley. 
From West Coast, from $879.65 


For these and other Happiness Tours 
“SEE YOUR TRAVEL AGENT" 
or HAPPINESS TOURS 


209 Post Street - San Francisco .8, Calif. 
a , 


EUROPE and a CARIBBEAN CRUISE 
on the brand new S. Ss. ORIANA 


From West Coast via Panama Canal 
56 DAYS $1495 JULY 1961 








Write for illustrated folder: 
SCENERY UNLIMITED TOURS 
2123 Addison Street 


Berkeley, California 











APRIL 1961 













DELUXE 
14-DAY ESCORTED 
RAIL TOURS 


WEEKLY DEPARTURES 
June - July - August 


FINEST HOTELS—Including 


JASPER PARK LODGE 
BANFF SPRINGS HOTEL 
CHATEAU LAKE LOUISE 

BEST TRAINS & MEALS 
UNEXCELLED SERVICE 
CONGENIAL PASSENGERS 


ALL BURDENSOME DETAILS 
HANDLED BY ESCORT 


In the World 


Call or Write your Travel 
Agent for Colorful Folder 


Luughlin ours 
2 530 West 6th St., Dept. 61-5 
SA Los Angeles 14, MAdison 7-0569 
. 4A? Post St., San Francisco 8 
EXbrook 2-4330 
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TARASCAN FIESTA 
ADVENTURE TOUR 





Our most popular tour! A fascinating fort- 
night of thrills and latin adventure in 
cosmopolitan cities, colonial towns, and at 
tropical beaches—including Guadalajara, 
Guanajuato, San Miguel, Queretaro, Patz- 
cuaro, San Jose Purua, Mexico City, 
Cuernavaca, Taxco, and Acapulco. Call 
your travel agent now. $34360* 


*includes air fare—from Tijuana 


AERONAVES 


a, 


DE MEXICO LS 
Los Angeles 608 So. Hill, MA. 6-5571 
San Diego 131 Broadway, BE. 4-7471 





San Franci 323 Geary, GA. 1-2517 


















ed 7’ 
A ‘‘dream vacation’’ come true! That's 
what you'll say about your 17-day 
RANDOM escorted tour to majestic 
Alaska! 
You'll depart from San Francisco on 
May 29 by train. First you'll visit Port- 
land, Seattle, Victoria, and Vancouver. 
Your 2000-mile cruise via the placid 
waters of the historic ‘‘Inside Passage’ 
on the S.S. Prince George will feature 
ports of call such as Prince Rupert, 
Ketchikan, Wrangell, Juneau, and 
Skagway. You'll also visit Carcross in 
the Yukon territory. 
Everything is planned for you by 
RANDOM in o manner that has become 
the hallmark of travel! 


Write for Descriptive Brochure 
RANDOM TOURS, 821 Market St., San Francisco, Calif. 
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FANDOM TOURS 



































Write for Descriptive Brochure < 
RANDOM TOURS, 821 Market St., San Francisco, Calif. 


Random's 
unequalled 12-day 
escorted tours to 
Hawaii depart the 
second Saturday of every 
month from San Francisco 
by intercontinental jet 
airliner. 
Choice of hotel accommodations at 
the Princess Kaiulani or Hawaiian 
Village. Attend an authentic Luau— 
enjoy the 100-mile, all-day tour of 
Oahu—marvel at the scenic beauty 
on the Mt. Tantalus tour and the 
Pearl Harbor cruise—delight in a 
Japanese teahouse dinner and enter- 
tainment, All this, plus lots of leisure 
time for ing and shopping. 
Prices start at $485 per person, in- 
cluding air transportation, hotel ac- 
commodations, sightseeing and some 
of the finest meals you've ever 
enjoyed. 









































See the gay land ‘‘south of the border’’ as it was 
meant to be seen on the most complete tour of Mexico 
ever offered! 
Random, America's largest first-class rail tour special- 
ists, invites you aboard its special streamlined train, 
departing July 9 from San Francisco. Travel in deluxe 
Pullman accommodations direct to Mexico City. 
Spend three weeks visiting Zacatecas, Mexico City, 
Xochimilco, Cuernavaca, Taxco, Acapulco, Chapingo, 
Tehuacan, Tlaxcala, Orizaba, Fortin, Puebla, Guadala- 
jora, Mazatlan, and other fascinating cities! Return 
with up to $500 in gifts duty free. 

All-inclusive prices from San Francisco start at $614. 

Write for Descriptive Brochure 
RANDOM TOURS, 821 Market St., San Francisco 














ROUND THE WORLD 


CARTAN’S 
SELECT VACATIONS 


... All Fares From San Francisco 


(1) EUROPE— from $1416— Many differ- 
ent escorted vacations from 23-55 days. 
Also 5 and 7-week tours to music and art 
festivals led by outstanding cultural di- 
rectors. Departures June 17, July 8 (7- 
weeks) July 22 from $1929.20. 

0) HAWAII—from $353—By Air. Leave 
any day. 8 days. Choice of 12 hotels. 
Leis, parties, sightseeing (including Pearl 
Harbor cruise). Also 22-23 day deluxe 
cruise tours, from $910. 

(1) MEXICO — from $345—Daily and 
weekly departures. 7-15 days. Popular or 
deluxe vacations. Finest hotels. English- 
speaking guides. 

[) CARIBBEAN—ISLAND HOPS OR 
CRUISES—from $783—Finest hotels, 
meals, sightseeing. Also special cruises 
from Pacific Coast via P & O-Orient liners 
**Oriana’’ and ‘‘Chusan"’ to West Indies 
from $700. Taxes add’l. 
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Now . . . Cartan’s exclusive ‘‘Talking 
Travel Folder’’ makes your dream vaca- 
tion to Europe come alive. Ask your 
travel agent for one or write Cartan. 

















CARIBBEAN CRUISES 


plus 100's of other world-wide cruises 
and trips 
CONSULT your travel agent or and 
mail ad for new brochures. 













| CARTAN 
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EXbrook 7-5100 








377 Geary Street 





EU 


the young in 
around. 


255 Sequoia, 





We'll see the usual, plus Russia, Scandinavia, 
Yugoslavia and N. Africa. A different trip—tor 


EUROPE SUMMER TOURS 


ROPE 


spirit who don't want to be herded 
Also shorter trips 


Box T Pasadena, California 











“For the Young 
of All Ages"’ 


“No Greater 
Value Anywhere 
Ask Your Travel Agent 


” 


530 West 6th Street 
Dept. L, L.A. 14, Cal. 
323 Geary Street 





TRAVEL 





San Francisco 2 





10 


Dept. S, S.F. 2, Cal. 







‘ LD SOAMER. 17-45 Days tr *954 


@u~~=Check folders desired. =—=—=— 
WORLD TRAVEL Name 


28th 
Year 







te 
Weekly Departures Fully Inclusive. 


30-80 Days incl air’ $19 


CEUROPE 18-80 Days fr. 788) 
COORIENT 17-30 Days #1290 
COAFRICA —_ 26-67 Days #1767 
DCSOPACIFIC 3-58 Days #r.*952 


DCOMOLY LAND 23.24 days #31496 








8-44 Days fr. $330 


COMEXCO 15-18 days tr. *299 


(] STUDENT TOURS: Low-cost Adventure 
and Stuoy Trips to “Everywhere” 66 Day 
European trips incl steamer from $798. 


DOHAWAI/ 





H Address 
H City State 
] 




















ADVERTISERS 


IN THIS 


Travel 
Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 
dations, upon request. 














NORTHWEST SAILING VACATION 


Six days aboard 60’ Sailing Ketch all through the 172 
Evergreen San Juan Islands. Learn to sail and fish for 
the King and Silver Salmon. Dacron sails, diesel motor, 
electric refrigeration and hot shower. Come alone or 
with party. Not over six guests. $150 per person pays 
everything. Over 20% of my guests have been doctors 
and their families, they have had a wonderful time and 
so will you. Write for 10-page brochure. Wilkins Sail- 
ing Cruises, 2100 Westlake North, Seattle, Wash. 


SUNSET 

























SPECIAL TOURS 


nia, 


72 days. 


Syria, 


O stu 
Europe. 





74 days. 


World wide 
escorted 


Also Hungary, the 
ial France and Spain. 35 to 
$1072, plus air. 

(1) SCANDINAVIA. Weekly deluxe motorcoach 
tours seeing Denmark, Sweden, Norway, plus 
fjord steamer. 
O THE BALKANS. 
Bulgaria, 


From 18 


Yugoslovia, 
Cruise and Dubrovnik. Also, 
Istanbul with Greek Isle Cruise. 
days and $895. 
(1) RUSSIA. Motorcoach and air tours. 
Soviet Union, Poland, Czechoslova- 
From $335. 
Luxor, 
Greec 
Vienna exten- 
ir 


kia, the Balkans, Scandinavia. 
O MIDDLE EAST. 
Jordan, 
Isle Cruise, 
. 25 days. 
DENT. For young adults and collegians 
to the Soviet Union, Central Europe, Western 
$1364, begin Berlin. 


$721, 








EUROPE. Traditional pilus the seldom seen. 
Berlins, ‘~ 9oos Spec- 
jays 


Austria, 


Egypt, 
Israel, 
Istanbul, 
plus 


Italy, 


See your Travel Agent or mail this * ey, 
advertisement for free Travel Guide. 


Maupintour 


212 Stockton St., San Francisco 8 


travel 
adventures 


by Maupintour. 


days and 
Hungary, 
with Dalmatian 
tour Berlin to 
From 35 









From 







$497. 
Rouma- 











11 to 
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SPECIAL TOURS 





Rest, relaxation and real comfort on modern 
cargo liners plus interesting ports off the usual 
cruise track. 

60 to 70 days from Los Angeles via Moore- 
McCormack’s Pacific Republics Line. Sail- 
ings every two weeks through the Panama 
Canal to the Caribbean and South America, 
return via Straits of Magellan to Los Angeles. 

Outside twin-bedded cabins, each with pri- 
vate bathroom; combination lounge-dining 
room; deck swimming pool. Fares from $1,250 
March through Oct., from $1,350 Nov. through 
Feb. Your Travel Agent has details, 


MOORE-McGORMACK 


C7003 
oes 


611 Wilshire Blvd., Los Angeles 17, Cal. 
214 California St., San Francisco 11, Cal 


Pl be 





































HOWARD sine TOURS 


Original oo Tour to the Pacific 
h Annual Year 


HAWAII UNIVERSITY 
SUMMER SESSION 
63 Days, $549, plus $9 tax « 6 Credits 
Steamship enroute, jet. return to West 
Coast, campus dormitory residence, 
plus 16 major social, sightseeing, and 
beach functions. Waikiki residence 

available at adjusted rate. 
STUDY 


JAPAN -HAWAII ‘our 


82 Days, $1892 * 9 Credits 
Hawaii program above combined with 
21 days on field study course in Japan. 
Orient tour includes roundtrip jet and 
all first class and deluxe land arrange- 
ments. 


ORIENT STUDY TOURS 


HAWAII — JAPAN — FORMOSA 
PHILIPPINES — HONG KONG 
66 Days, $1892 « 6 Credits 

Includes roundtrip steamship, and all 
first class services ashore — best ho- 
tels, all meals, sightseeing, inland 
sea cruise, tips, plus extensive sched- 
ule of parties, special dinners, enter- 
tainment and social events. Choice of 
courses: Humanities and Social Sci- 
ences; Oriental Art and Appreciation. 


























Apply: 
HOWARD TOURS, Inc. 
578 Grand Ave. 
Oakland 10, Calif.. 
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AYS in Florida! 
“a SDITIONED Motor Co 
hotels—every city! 
me ESCORT/driver every 

lights! 
VE sghtseeing hig 

- ea G by and most m 
from $179.50 
departures strom 
See your local Travel A 
321 S.E. 2nd St. ° Mi 
lorida Visitors 





meals! 


jacksonville, Fla. 


AMI, FLA. 








ach Travel! 


gent today! Or write: 


TOURS Inc. 


Since 1923 
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APRIL 1961 





ALASKA 


From 


bia and Alaska. 





YACHT 


CRUISE 


Seattle through inside waters of British Colum- 
Summer 


1961. Four 


Daytime cruise, party of 5 or 


6. 
NO DRINKING OR SMOKING 


$900.00 
LEE H. BENNETT 


Box 65, University Sta. 


per person 


Seattle 5, Wash. 









HAWAIIAN DO-AS-U-PLEASE HOLIDAYS 
A "Plan-it-yourself'' vacation program for 


the independent vacationer. Wide selec- 
tion of hotels, sightseeing features and 
extensions to neighbor Islands. Example: 
typical 6 nights, 7 days in the Islands. 
From West Coast, from... ...$278.75 
HAWAII—Escorted Codean ® in “1961 from 
West Coast via Matson Line. (Air-Sea 


combinations available.) 22-23 days. Oahu 
and famed Waikiki Beach. 
- Plus neighbor isles 
of Maui, Kaui, Hawaii 
to complete your Hawaii 
vacation. Deluxe hotels. 
Complete sightseeing . . 
plus many extras. 
UN pene $904.50 
For these and other Happiness Tours 


“SEE YOUR TRAVEL AGENT" 
He Serves You Best! 
or HAPPINESS TOURS 





>” Post Street - San Francisco 8. Calif. 
SE OD aS 





5 


weeks, 








LA PAZ 


Suite 418 - 510 W. 6th St., Sicheseios Calif 


LOWER 
CALIFORNIA 


MEXICO 


day package-Ly. Tijuana-includes air trans. 
- hotel - meals - transfers - tourist card RATE. $164 
Fishing Boats $20.00 up. 






NASebOOl 
















CRUISE TO 





ALASKA 


VIA BEAUTIFUL 
INSIDE PASSAGE 
May 2—Sept. 27 
9-DAY S.S. GLACIER QUEEN 

CRUISES S.S. YUKON STAR 
VANCOUVER, B.C. to — 


SKAGWAY, ALASKA 
from $225 berth and meals included 
fo SEE YOUR TRAVEL AGENT 


. HE SERVES YOU BEST 


bao on 
Alaska Cruises, Inc. & Arctic Alaska Tours 
J. Vance Building, Seattle, Washington 



















I ALASKA CRUISES, INC. Send me complete! 
| J. Vance Bidg., Seattle, Wn, tour and cruise | 
i folders ss | 
1 Name ! 
I I 
| Address | 
! State ig I 




















Send for 







FREE FOLDER 


for your 
GUIDED om 
SIGHTSEEING 
TOURS in 

Southern California, 


HOLLYWOOD — LOS ANGELES — SAN DIEGO... 
guided Sightseeing Tours by luxurious 
parlor cars to fabulous Disneyland, 
Knotts’ Ghost Town, Lunch inside a 
major movie studio. SEE Hollywood, 
homes of the Stars, Beverly Hills, the 
beaches, Marineland, VISIT TV City, 
famed Farmers Market and night 
clubs. Go south of border to old Mexico, 
VIEW Mt. Palomar, the Harbor, Old 
San Diego and really SEE everything. 









Wess 
lours & 










COSMOPOLITAN SERIES—27 Days featur- 
ing England, Belgium, Germany, Switzer- 
land, French Riviera, France. Departure 
dates: April 13, May 5-25, June 13-30, 
July 17, August 2-18, September 4-20, 

October 9. Rate from New 

York, from « $789.00 


OLD WORLD SERIES — 36 
Days featuring England, Hol- 






land, Belgium, Switzerland, 
Suet, Italy, Italian and 
French Rivieras, France. De- 
parture dates: Apirl 7-17, 





May 3-19, June 15, July 4, 

August 23, September 6-19, 

October 4-19. Rate from 

i New York, from 

For these and other Happiness Tours 

“SEE YOUR TRAVEL AGENT" 
He Serves You Best! 


or HAPPINESS TOURS 1 
209 Post Street - San Francisco 8, Calif. 






















aimee meas eich taste. 20 
| © Please send me So. Calif. folder | 
| : 
1 Name ; | 
. Address 
| City State | 
; ears GRAY LINE 
olor Tours 
i 1207 W. 3rd, Los Angeles 17 ! 
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EXPLORE ENCHANTED PORTS OF PARADISE 


Tahiti—New Zealand—Australia—Fiji—Pago Pago— 
Hawaii. Sailings: S.S. Monterey, May 3; S.S. Mari- 
posa, May 21. 25% reductions from one-way fares. 
Savings up to $745 round trip. FREE BROCHURE. 
Suite 546, Phelan Bidg., San Francisco. YU 6-0967. 
Bryan & Andersen Travel 
IMAGINATION ON THE GO 
A eRe 





FALL FOLIAGE 


Tour visits EASTERN CANADA, NEW ENG- 
LAND. Scenic rail, or by air, to east .. . then 
chartered deluxe motorcoach sightseeing from East- 
ern Canada to Williamsburg; every night in fine 
hotel for a leisurely, distinctive tour. ‘‘Off the 
beaten track’’ to Laurentian Mts. of Canada; 
yeaceful New England countryside; Poconos & 
tch areas of Pa.; Skyline Drive of Va. See his- 
torical places, fabulous cities, on our 12th Annual 
ESCORTED FALL FOLIAGE TOUR. Three de- 
partures: Sept. 19, 21 and 23. Parties limited. 


Send for descriptive brochures 


Couner “/ours 


310 South Myrtle Avenue, Monrovia, Calif. EL 9-5347 





“TRAVEL IS OUR BUSINESS— 
THE WORLD OUR WORKSHOP” 


Send for our free brochure on 


ROYAL CIRCLE TOURS 
TO EUROPE 


leave every Friday 
from New York 15 to 27 days 
Via Steamer or Air Jet, 


Visit 9 to 11 countries 
by Deluxe Motorcoach 
From $684.00 


MINS TRAVEL CENTER 


133 O'Farrell St., San Francisco 2, YU 2-5867 








Order now, pick up in Europe. Com- 
plete line, including station wagon. 
Three factory delivery plans let you select 
your car here, take delivery in Europe. Your 
driver's license and all necessary docu- 
ments are automatically delivered to you 

when you get your new Citroén! 
Plan 1: Guaranteed repurchase at 
scaled depreciations. 
Plan 2: Europe’s lowest cost com- 
= finance plan. 
Plan 3: Drive your Citroén through 
Europe, then bring it home. 


CITROEN—from $895 for the 2CV in Paris. 
CITROEN CARS CORPORATION 
8423 Wilshire Blvd., Beverly Hills, Calif. 

OL 3-8330 Dept. S-4 


Please send me your free colorful brochure 
and information on your 


FACTORY OVERSEAS DELIVERY PLANS. 
NAME 
STREET 
CITY 












ZONE ___STATE 











are found in the thousands of 
lakes and streams surrounding 


@ 

bioke V2 

Pack in to the higher lakes for 
fabulous angling, or just park 
by a roadside stream, for an 
easy outing. And, be sure to 
bring your camera, for our 
fish are “photogenic!” Write 
for complete information, to 
Bishop Boosters, P.O. Box 232 
BISHOP, CALIFORNIA 

“Ideal for DOING or just VIEWING”’ 

















at GUAYMAS, SONORA, 
in OLD MEXICO on the fabulous 

SEA of CORTEZ... 
You can own a 4-room mobile motel unit at 
lovely Gulf-front San Carlos Bay Trailer Park 
near Guaymas Yacht Club. Attractive annual re- 
turn on your $12,000 investment for ten years, 
plus entrance fee in Guaymas Yacht Club, plus 
ample free use of your motel unit with all hotel 
services. Only 16 package plans available; $100 
refundable deposit reserves yours. ALSO, fifty 
only, one year renewable trailer space leases avail- 
able to Guaymas Yacht Club Members or appli- 
cants. Both plans subject to priority according to 
mailing or phoning date, and subject to prior sale. 
Write or phone exclusive agent: Roger S. Spencer 
745 E. Fifth St., Tucson, Ariz. MAIN 2-3262 





SEE LOS ALTOS HILLS 


An address of distinction on the San Francisco 
Peninsula. Homes from $35,000 up. 1 acre 
home sites from $12,500 up. Special tours. 
Contact Mrs. J. A. Garrard, custom home 
planning. Write for interesting free booklet, 
‘*Los Altos, Calif.—Gracious Country Living.”’ 


LOS ALTOS PROPERTIES, INC. 
325 State St., Los Altos, Calif. Whitecliff 8-6626 


STAY ET 
“WO 100 VALLEYS: 


of thee UMPUA 
FLAY 












for free 4-color brochure 
write Chamber of Commerce 
BOX 1026, ROSEBURG, OREGON 








SUNSET 
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LOWEST AIR FARES TO 


EUROPE 


From $ 

New York via 

Iceland to 

ENGLAND i roundtrip low season to 

SCOTLAND j Scotland from New York 

HOLLAND LOWEST fares all year of 
any scheduled airline, 

GERMANY longest low season limit, 

NORWAY biggest Family Plan sav- 

SWEDEN ings. Dependable DC-6Bs, 

DENMARK U.S.-trained crews. Com- 

FINLAND plimentary full-course 

LUXEMBOURG meals, extra legroom. 


i Ask any TRAVEL AGENT 


ICELANDIC AIRLINES 
LOPTLaAIDA 


209 Post Street, San Francisco 8 YU 2-1036 
Also New York @ Chicago 








Connoiseues Oftoie 
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APL CARGOLINER CRUISES 
Mrisisiin President Cargo- 


liners (deluxe freighters) are 
distinguished by an atmos- 
phere of gracious informality. 
Accommodations meet the 
most discriminating stand- 
ards. For complete informa- 
tion, see your Travel Agent. 
Or write American President 
Lines, Dept. A San Francisco 4. 


Ebowe From Louw Woe Fouls 
Around the World « Southeast Asia 
Orient - New York to California 










AMERICAN PRESIDENT LINES 





San Francisco, Los Angeles, Seattle, Portland, Chicago, Boston, 
New York, Washington, D.C., Honolulu 










East Africa’s wild game awaits you 










No newer travel fun than having rhino 
frisking gaily near your car. Safe, too. 
That’s East Africa for you. Plus the 
beauties of Nairobi... Kilimanjaro... 
the Mountains of the Moon... Zanzi- 
bar. Fascinating ? It is. 

An East Africa tour is so easy. Mod- 
ern transportation by plane, train and 
car...excellent hotels... the world’s 
leading safari operators for hunting 
with gun or camera. 


See your Travel Agent or 
write Dept. SN 


East Africa 
Tourist Travel Association 


Representing these 4 great territories: 


KENYA - TANGANYIKA - UGANDA - ZANZIBAR 
6 East 45th Street, New York 17, N. Y. or 
P. 0. Box 2013, Nairobi, Kenya, East Africa 











Northern Californias 


LECLICOL 


land of the 
BEAUTIFUL REDWOODS 


DELIGHTFUL HOURS 
NORTH OF 
SAN FRANCISCO 


Best of your memories of that 1961 
vacation will be ba + siiaaiee iti 
beauty 


ENCHANTING HUMBOLDT COUNTY 


Attach name and address for: 
O Points of interest Folder 
O Fishing Map and Guide 
O Resources of Humboidt County 
O Have Fun in the Redwood Parks 


— COUNTY BOARD OF TRADE 
UREKA, CALIFORNIA 
a 
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Central Oregon 
Invites You 








Come, play in our refreshing variety of 
Deschutes area scenic lands—evergreen 
forests...open plateaus...sparkling lakes, 
streams...snow-tipped mountains. Friend- 
ly people and towns, and all types of ac- 
commodations await you and your family. 


Send for FREE color folder 


Deschutes Advertising Committee, Room 21 



















Chamber of C ce, Bend, Oregon 
Name. 
Address 
City 
Zone. State. 








BUY A FOREIGN 
|CAR...GETA FREE 
TRIP TO EUROPE! 


Buy your foreign car through Auto-Europe 
and take delivery abroad . . . 30 months 
to pay! The savings can pay for return 
shipment and U. S. import duty, buy you 
a trip to Europe (even a European tour 
for two!) and give you the free use of a 
I car abroad. Learn how. Write today. Tell 
4 us what car(s) you are interested in. 
New Edition ABC’s OF EUROPEAN 
4 AUTO TRAVEL free upon request 0 


Mail coupon or present to your Travel Agent. 


I NAME al 





ADDRESS 
J city 
J cars) 


AUTO-EUROPE 


— am ae. Py mea —— BR 2-3149 


Cal. EX 2-7894 
seam ‘inte Hany Shat Bi. ‘Sati i Wash. MA 2-3456 





STATE. 











Fan mes oo eg 


13 
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FURTHER INFORMATIO 
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vl || BRITISH AUTOMOBILE 
> | MANUFACTURERS 
ASSOCIATION 














OFFICIAL GUIDE 


Buying Your Car 
for Overseas Delivery 
Send for this helpful illustrated booklet. Gives valu- 
able advice and information on savings, conveniences, 
Cars, delivery in Europe, regulations, European motor- 
Ing, returning car to U. S., etc. 


Fl cel el ce ee ce ce el | 


| FREE! : 


| British Automobile Manufacturers Association 
680 Fifth Avenue, New York 19, N. Y. 


l Please send me free Official Guide to 
: overseas car delivery. 





Name 








I Address. 


] City Zone State 


ee ee 








ee ee 


VAILABLE BY WRITING DIRECT TO 


saapgatreaaae 


"# . 









Eo TRAVEL SERVICES] 





Four vacations 
in one! 


Easy-to-reach Scandinavia 
is a fascinating vacation 
buy. Visit all four coun- 

tries...See fairy-tale 

towns, folklore provinces, 
fabulous lakes, majestic 
fjords. Go above the Arc- 
tic Circle: see Lapland 
and the North Cape. 
Choose May-June for the 
SCANDINAVIAN FESTIVAL 
or September to shop for 

the latest home furnish- 
ings during the DESIGN 
CAVALCADE. 





















Lands of 
Sunlit Nights 


See a Travel Agent. 
V rite: 


Scandinavian 
Travel. Commission 


= Dept. 23, Box 260, 
~~" New York 17, N.Y. 

















A holiday in 
Malaya is gay 
and exciting. 

If you want to 
see all of the 

Orient come to 
magnificent 

Malaya. 








— 
Travel cavepee wut CUT 


EVROPE 


Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how 
much it costs. 

Apply to your Travel Agent or... 


CIT TRAVEL SERVICE, INC. 
Dept. U 

649 S. Olive St., L.A.14 © 323 Geary St., S.F. 2 

New York ¢ Chicago 


CiTMaC ITMEMECIT 


U. S. Highway 126 


McKENZIE RIVER 


110 miles of fishing in rivers and streams. Guided 
fishing and scenic boat trips. A million acres of forests. 
Housekeeping cottages, Motels and American Plan Re- 
sorts, fine Restaurants, Forest Camps. 16mm. color, 
sound movie, free for use of organizations. WRITE 


McKENZIE RIVER CHAMBER OF COMMERCE 
Brochures Vida, Oregon 


MORRO BAY 


“‘Spring’s a fine time to visit Morro Bay’’ 

—Cool in summer—warm in winter— 
This is the harbor and seaside resort-fishing area you 
read about in SUNSET last year—midway on the Coast 
Drive between Son Francisco and Los Angeles. Sportboat 
fishing, hunting, miles of sand dunes and beaches; dig 
Pismo clams. 18-hole golf course, boat basin and camp- 
ing sites in our State Park. Peaceful living with com- 
mercial opportunities. For more information write: 


CiTMRCITHECIT 
£19 LIS LID 












Always Green Oregon 








Robert Fairbank, Box 67, Morro Bay, Calif. 
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Wonderful Time 


in San Antonio! 


Write today for this colorful 
guide book of things to see, to 
do, and to photograph in one of 
America’s most interesting cities. 
Include San Antonio on your trip 
east, or to old Mexico. 


MUNICIPAL INFORMATION BUREAU 


153L Navarro St. ¢ San Antonio, Texas 


>) TRAVEL BOOKS © —> 
gc WESTERN CAMPSITE 
i eareny DIRECTORY 
ere Complete information on 
Directory locale, facilities, availa- 


bility of units, whether 
trailers are permitted, 
water sanitation, cooking, 
etc., for every public camp- 
ground in the 7 Western 
states. 19 maps and 66 ar 
t 





: sce ae Revised. 


NATIONAL PARKS 4 
IN CALIFORNIA row parks | 
A Sunset Discovery Book of ‘Nationo! oer 2] 
Yosemite, Sequoia, Lassen, 

Kings Canyon, and 8 Na- 

tional Monuments. Maps 
show roads, trails, facilities. 
Geology, plants, animals. 
Recommended high spots. 
By Dorr Yeager. Many 
photos. Only $1.95. 





HOW TO FISH THE 
PACIFIC COAST 

How to find, catch, and 
identify positively 207 ma- 
rine game fish. Describes 
baits, equipment; how to 
play and land. New, tested 
techniques. By Raymond 
Cannon. Fits in tackle box. 
338 pages. $495 





A wonderful guide to out- 
door activities in the West. 
Tells both how to do 36 ex- 
citing activities and where 
to go to enjoy them. In- 
cludes water skiing, surfing, 
collecting rocks, visiting 
zoos, etc. 


Order from Lane Book Co. 
Menlo Park, California 
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BARBIZON-PLAZA 


features large luxurious 


ROOMS WITH A VIEW 


in the very heart of New York 


Overlooking Central Park on the finest 
boulevard in New York City! Every room 
newly decorated and luxuriously fur- 
nished...with rates that are surprisingly 
moderate! 40 stories of gra- 
cious living. Minutes from 
Coliseum, Radio City, 5th 
Avenue shopping, theatres. 
Continental cuisine. 100% 
| air-conditioned. Every room 
with bath, radio, tv. No 

charge for children under 
14 when sharing room 
with parents. 


Singles $9.50 to $15 
Doubles $15 to $23 


Teletype NY 1-3949 
Phone CI 7-7000 


. _ Or see your 
as Travel Agent. 


Write for 
“# Booklet S 


BARBIZON-PLAZA 


106 Central Park South at Sixth Ave., N.Y. 
Ee RESORTS 


ee : Saabs 


MORRISON’S LODGE 


Vacation in the beautiful Hellsgate Canyon area 
of the lower Rogue River. Modern one and two 
bedroom cottages all with kitchen, living room and 
bath. Offered at special weekly rates. Boating, 
swimming, fishing, hiking. Reservations necessary. 


rite 
Mabel G. Reynolds 
Morrison’s Lodge 
Merlin, Oregon 


PINE CONE RESORT 


at beautiful LAKE TAHOE, on the sunny NE- 
VADA side offers you modern, furnished, lakeview 
apts. with fireplace and HEATED SWIMMING 
POOL. Open all year. For brochure, rates and 
reservations wire or write: 


J. MICHELSEN 
Zephyr Cove, Nevada ©® Phone LUdlow 8-6561 
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DISCOVER 


Feather River 


BLAIRSDEN, CALIF. 
One hour's drive from Reno or Truckee 
600 acres of wonderful mountain playground e« 
Giant heated pool « 9-hole golf course directly in 
front of the main Lodge e Tennis « Horseback rid- 
ing e Hayrides e Steak fries e Stream and lake 
fishing e Nightly dancing « Complete supervised 
children’s program e Social hostess e 
FROM $13 PER DAY PER PERSON 
(Double occupancy incl. room with bath, 
breakfast and dinner) 
For Free Color Brochure or reservation 


Write or Phone: 


210 Post St. 
Room 809 

San Francisco 8, 
California 

GA 1-4196 


Hoberg 


“AMONG THE PINES” 


1 Northern California's most popular 

















Summer Resort. Rest, play, relax in a 
sun-drenched Mountain Playground. 





SPECIAL LOW RATES 
DURING JUNE 











9-Hole Manicured Golf 
Course, All vacation 
amusements and facilities. 


In the Redwood Empire. 
FOR RESERVATIONS 
HOBERG'S © LAKE CO. ¢ CALIF. 
Or See Your Travel Agent 


S.F. Office © YU 2-4986 
590 Market St. 





APRIL POINT 


The fishing resort for enthusiastic fishermen and 
the discriminating vacationist who appreciates 
an off the bighway island resort. 
FEATURING: Tyee & Cohoe Salmon, Fine Accommo- 

dations And A Sincere Desire To Please. 
Lodge, Swimming Pool, New Summer Home Type 
Guest Lodges On Resort's Own 150 Acres Over- 
look The Inside Passage To Alaska. 
THE PHIL PETERSONS April Point Fishing Resort 
P.O. Box 1 Campbell River British Columbia 


FISHERMAN’S PARADISE 


4000 private acres. Private lake, 3!/2 miles of 
private trout streams, 15 miles from Redding. 
WE GUARANTEE FISH! Deluxe housekeeping 
cabins sleep 4 to 6. Write or phone for color 
brochure. Whiskey Creek Sportsmen's Club; 
File 10, P. O. Box 783, Menlo Park, California, 
DAvenport '3-9312. 


APRIL 1961 








LECTIN. THE RESORT FOR 
s p kt NG Ss THEENTIREFAMILY 


Where Old World Charm & New World Conven- 
iences Combine to Offer the Best Vacation Ever 
American Plan Only — Excellent Cuisine 
Opening May 26th 
Cottages. New Nine Hole Grass Green Pitch & Putt 
Golf, also Nine Hole Sand Green Golf Course, 
Swimming, Tennis, Horseback Riding, Hiking Trails, 
Folk & Square Dancing, Ping-Pong, Billiards & Pool, 
Shuffleboard, Television, Nightly Program, Deer 
Hunting, Fishing, Mineral Baths, Children's Play- 
ground, Outdoor Barbecue. Supervised Children’s 
Dinner & Play-period. Only 15 mi. from Lake 
Berryessa. Write for folder or phone, St. Helena, 
WOodward 5-2115, AETNA SPRINGS, Via St. 
Helena, Napa County, Calif. Geo. Heibel, Owner. 





Put SPRING 
in Your Life! 


RICHARDSON 
— SPRINGS 


Richardson Springs, Calif. 
in the Mountains near Chico 


VACATIONS NOW — wonderful 
mineral baths, massage, golf, heated 
pools, and other relaxing activities. 


HOTEL, LODGE & COTTAGE 
rooms and suites, air-conditioned, 
with Modified American Plan rates 

(includes breakfast & dinner with room) 


RESERVATIONS: See your 
Travel Agent, call our San Fran- 
cisco office—EXbrook 7-2717 
Write or phone us direct, 
Richardson Springs 71— 

P. O. Box 52. 











lhe Casa 





dé los Tesoros 
le 
— a. Your Host: 
lines 2 —= AL GORDON 
~ 


@ 


Cine new Molel el Rancho - Navojoa 


NOW OPEN 


SEASON: OCT. Ist TO MAY Ist. 





Designed by Cliff May 
“A NEW ADVENTURE 
IN AN OVERNIGHT STOP” 











eae wav ELET — 
When Visiting Vancouver Island °*tist Columbia, 


The ISLAND HALL HOTEL and MOTEL invites you to make 
this famous resort your headquarters, Located mid-island 
right on beach on Straits of Georgia in center of Island's 
scenic beauty. Easily reached. Comfortable, hospitable, 
in old world atmosphere. Excellent meals. Warm sea 
bathing. Fishing. Games. And just relaxing. Open year 
round. For information write: 

Mary Sutherland, Eileen Allwood, Owners-Manager, 
Island Hall Hotel, Parksville, V. 1., B. C., Canada 


ENJOY YOUR STAY 
IN SAN FRANCISCO 


at the City’s newest 
and finest Luxury Motel 
Write for Color Brochure 


Eddy & Franklin Streets 
San Francisco 9, Calif. 
TUxedo 5-6865 


15 









MOTEL..... 





















Most Romantic in St. Thomas, 
Virgin Islands U.S.A. Historic hill- 
top hotel new salt-water 
swimming pool, cocktail terrace, 
all rooms air conditioned. Ameri- 
can cuisine and West Indies deli- 
cacies. Water sports on the mile- 
long beach, new Beach Club 
cabanas, bar and dining area. 

Bluebeard’s Castle color folder from your Travel Agent 

Wm. P. Wolfe Organization, Representatives 

55 East Washington St., Chicago 2, Illinois 
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; Sleepy Se 
e. TRAVEL 
Bea ASSURED!! 


with 


Free telephone reservations from 


any RAVE fooce imom-vehmelgelsa I Z77 OOGE 


For the Best Rest — East or West 


Stay ata 


RAVE/QnGE 


In 133 cities in the U.S. and Canada 
Coast to Coast 


Simmons Beauty Rest 
mattresses 
Convenient 
foyer: tale) ets 

Reasonable rates. 


“In-Town” 


APPROVED 
Send for brochure giving locations, ac- 
rove) salaateler-hele)al-wr-lale mn e-) ¢--e 


Hi 7-\\/ of ©) DLC) te Ore) go BY -10) ay 
3045 Moore St., San Diego 10, Calif. 
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in the center of OREGON VACATIONLAND 


ONE OF THE PACIFIC NORTHWEST'S FINEST LUXURY 
MOTOR HOTELS 

© Luxurious Air Conditioned Rooms ¢ Cocktail Lounge © 
Dining Room © Heated Swimming Pool ¢ Children’s Play- 
ground and Wading Pool ¢ Golf Nearby © Gift Shop. 

On Highway 99... just 20 minutes south of Eugene 

i P. O. Box 277, Cottage Grove, Oregon 
TWX Cot. Gr. 3113, Whitney 2-2491 

write for vacation brochures 








+ SPECIAL ATTRACTIONS 





Visit a Unique Village Tucked In the Beautiful 
Foothills of the Sierra Nevadas 


THREE RIVERS ov tie Kawean five 


near Entrance to 
CALIFORNIA Sequoia National Park 
@ Steer Roping and Pit Barbecue April 15th and 16th 
© Guest Ranches © Motels © Art Gallery 
© Restaurants © Beverage Store © Food Markets 
® Mozart Festival @ Little Theater © Redwood Shop 


© Cider Mill ©@ Candy Store © Square Dancing 
© Beauty Shop © Airstrip @ Trailer Parks 
@ Hardware ® Sporting Goods © Custom Cottons 


An easy 4/5-hour drive from Los Angeles or San Francisco 
“Come as you are’’ or write for brochures 
Village Information P. 0. Box 103, Three Rivers, Calif. 
Telephone LOgan 1-4576 





DIAMOND ‘‘D”’ RANCH 
°o 


. LAKESHORE, CALIFORNIA (Fresno County) 
A remote High Sierra Ranch featuring 
Ranch or Pack Trip Vacations 

Elev. 7600 ft. Accessible by boat (4 mi.) then horseback 
(5 mi.). Beautiful surroundings, rivers, lakes, meadows, 
natural therapeutic hot spring baths. Fishing, riding 
(hunting in the Fall). Special family rates during Spring 
Season, Limited guests. Pack trips to tantalizing locctions 
offered separately or with ranch vacation. June 15- 
Oct. 15. Write for brochure. 


TUMBLING McD GUEST RANCH 


An informal Ranch situated in the beautiful country 
of the Redwood Empire. Three hours from San Fran- 
cisco. Rustic cabins, excellent beds, good food, trout 
fishing, swimming (river and filtered pool), square 
dancing, and horseback riding are all included in our 
weekly rate of $80. Capacity 25 guests. Rates for 
children. For folder or reservations write or call. 


ARCH AND ALYCE McDOUGALD 
Philo, Mendocino County, Calif., Ph.: TWinbrook 5-3455 











“HUNEWILL @) GUEST RANCH: 4 
= 5, —SN- acre cattle ranch —High Sierras = == 


BRIDGEPORT, CALIF. ._> > 
- mmeneiien 








ay the fun and informality of the Old West on our 
working cattle ranch. Activities for the entire family. 
Excellent horses, superb riding country, fine fishing, ranch 
activities, breakfast rides, steak fries, day trips. Children’s 
wrangler. Modern cottages. Home cooking. Write for 


brochure. "Our Centennial Year" Phone 8341 





d swimming 
J also 
TRINITY raAn RIDES. 


Write or phone for brochure 


COFFEE CREEK RANCH 


TRINITY CENTER, CALIFORNIA 
nS.F.Areacall WE 1-6250 or Fi 5-2221 





WONDER VALLEY California’s First 

Dude Ranch 
A Real Ranch Vacation—American Plan—Horseback Rid- 
ing Included. Swimming Pool—Cocktail Lounge—Break- 
fast Rides—Barbecues—Hayrides, Economical family va- 
cation, 2600 Ft. Landing Strip on Ranch. ‘‘Young 
Ranchers of Oak Valley,"’ Sunset Book for Children. 
Illustrated with photographs of Wonder Valley. For 
Descriptive Brochure & Rates, Write Becky Webb, Co- 
owner, Box 71, Star Route, Sanger, Calif. 


MBAR J RANCH 


Badger, Tulare County 

OPEN MAY 1 TO OCTOBER 15 
A working cattle ranch nestled in a mountain valley 
bordering two National Parks. Ranch life can be en- 
joyed in its fullest—riding, swimming, square dancing, out- 
door sports. Lunch packed for day .n Parks. Year around 
fishing on ranch, hunt in season. $80 week up. Write 
JOE and ANN DONLAN BADGER, CALIF. 











SHARE THE PLEASURE 
OF WESTERN LIVING 


Tell your friends about SUNSET’s 
facts for better living in the 
West. Or better yet, give them 
copies of their own, so they can 
try SUNSET’s ideas for themselves. 
You can get extra copies at any 
newsstand for only 25c. 


SUNSET, Menlo Park, California 











** SOUTHERN CALIFORNIA AREA 


=: tall 


VACATIONS FOR EVERYONE 


The Most Famous Ranch - Resort Combination in America 
Golf on beautiful all-grass 18-hole course—one of 
25 recreations on this famous 10,000 acre ranch- 
resort. Heated pool. 70 horses, 60 trails, rodeos, 
picnics, barbecues, breakfast and moonlight rides, 
dancing, cocktail lounge. Golf and tennis pros, 
swim instructor. Wonderful climate, no fog or 
smog year around. A great family resort, special 
rovision for children. 314 hours from L. A., 5 
ours from S. F., 40 miles north of Santa Barbara. 
American Plan rates from $19 per person per day, 
double occupancy. More free extras than any 
comparable place. Write for color folder. 


The ALISAL, Solvang, California. Telephone: 
Santa Ynez 233; Lynn-S. Gillham, Manager. In LA, 
MA 6-7581; in SF, YU 2-6905; Seattle, MU 2-1981. 
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are the egant charms of the Hotel del 
Coronado . . . finest resort hotel on the West 
Coast. Everything in the grand manner, yet 
reasonably priced. Acres of white sand 
beach, luxurious pool & cabanas, champion- 
ship tennis courts, golf, sailing. For reser- 


vations call: Coronado HE 5-3161, Los 
Angeles MA 6-0451. Or write Hotel del 
Coronado, Coronado, California. 


EUROPEAN PLAN WILLARD M, RUTZEN, MANAGING DIRECTOR 


nore. DEL CORONADO 


ACROSS THE BAY FROM SAN DIEGO 


£ 





More for 
you to SEE, 
DO and 
REMEMBER 


in 
colorful 


For those cherished leisure weeks of your 
year, come away to Colorado! Roam, relax, refresh 
yourself amid America’s most splendid scenic 
panoramas. Here’s invigorating air... abundant 
wildlife . swimming and water sports. Visit 
thrilling rodeos, fiestas, old gold towns, cliff dwell- 
ings. Night spots, too. Places to stay on any budget. 
SEND TODAY for your FREE Literature Kit! 
Includes 52-page, full-colorVacation Guide; State 
Highway Map Folder in full color; State-wide 
Events List; Hotel, Motel, Dude Ranch and Re- 
sort Information, with prices. Write: 
COLORADO DEPT. OF PUBLIC RELATIONS 

606 State Capitol Building, Denver 2, Colorado 


This advertisement sponsored by Colorado Dept 
f Public Relations and Colorado Visitors Bureau 








EXCITING SPRING HOLIDAYS 
NOW IN LOVELY 


ILA eJ OLLA 


Thrifty spring rates (European Plan). 
Mouth-watering food in your choice of 
4 restaurants. Rooms and suites over- 
looking pool, gardens and ocean. 








¢ 


Ce. 


HOTEL e LA JOLLA, CALIFORNIA 
Write or phone reservations: 
Los Angeles DUnkirk 8-1151 
San Francisco EX 7-2717 
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MOUNTAIN STATES “. 
GRAND TETON an YELLOWSTONE NATIONAL PARKS 


FISH a£RE EEK RANCH 1 


ince a COUNTRY, oa Mon 
June 1- Oct.1 =— ide Ranch of Distinction 


A 
CATTLE OPERATION - SWIMMING - FISHING - RIDING - PICNICS 
PACK TRIPS - BOAT TRIPS ON JACKSON LAKE AND SNAKE RIVER 
Ranch airstrip catering to private flyers 
Write: Fish Creek Ranch, Wilson, Wyoming - Box 51 


Sg Nine Quarter-Circle Ranck 


Famous for its spectacular mountain 
location, 7 miles from Yellowstone 
Park, unsurpassed trout fishing, ex- 
cellent food, and its informal west- 
ern atmosphere. An operating live- 
stock and dude ranch with a history 
of the old west dating back to 1892. 
@ Real ranch living for all mem- 
| bers of the family. Teenage ‘‘rum- 
| pus room’ with ‘‘kiddie wran- 
glers'’ for the ‘‘wee ones’’ with 
special emphasis on family groups. 
@ Swimming, riding, pack trips, barbecues, 
ing. 
@ Private air strip to accommodate light twins. 
®@ Breeders of registered Appaloosa horses. 
® Accommodations by advance reservations for 80 guests 
in modern log cabins. 
@ Season May 20 to September 
credit cards honored. 
For brochure and reservations write: 
Nine Quarter Circle Ranch, Gallatin Gateway, Mont. 


FLATHEAD LAKE LODGE 


QUARTER CIRCLE LA RANCH 


A Dude Ranch on Flathead Lake — 10,000 acres of 
mountains and lakes offering unlimited horseback rid- 
ing, fishing, swimming in Lake or heated pool, water 
skiing, canoeing, sailing, cruising, cookouts, tennis. 
Enjoy modern rooms and family cottages; Ranch style 
dining. All-expense vacation in one big package. Write: 
Doloris M. AverilI—BIGFORK. Montana. Ph. TE 7-6311. 
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(Harmony Guest Ranch) 


Estes Park, Colorado, 
Whatever you want is here! 
Placed like a jewel in a 
setting formed of moun- 
tains, truly breathtaking, 
the most picturesque scen- 
ery in the west. Adjoins 
Rocky Mtn. Nat. Park; 3 
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miles west Estes Park, Complete ultra-modern facilities, 
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Old Faithful. Yellowstone—in the Big Country. 
Wonderworld of nature on display. Vacationland. 
Family land. Write today! 


Wyoming Travel Comm., Dept. SA « Cheyenne, Wyoming 
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in SALT LAKE CITY it's 
HOTEL UTAH 


Right at the Center of 
the Center of Scenic America 
@ Adjacent to historic Temple Square 
@ Close to outstanding scenic 
attractions 


Featuring the beautiful new 
vv 


<5 setae 
Hoel Utah ROOM 


. «year-round roof garden restaurant | 


Reservations through 
Hilton Reservation 
Service in all major cities 


Max Dean, Manager 





““THE PERFECT COLORADO VACATION" 


Near Colorado Springs and Pike's Peak. Riding, Trout 
Fishing, Square Dancing, Chuck Wagon Dinner, Heated 
Pool, Wonderful Meals. American Plan from $87.50 


weekly. Pack and Sightseeing Trips Available. See your 
Travel Agent or write for free folder. Open May thru 
Sept. Special rates for children. Phone: Colo. Springs, 
MUlberry 7-9046, Hank Hoder, Florissant 6, Colorado. 


COLORFt 
Colorado Springs 


*More FPD 











PLAYGROUND of the ROCKIES 


*There’s more FUN PER DAY during your va- 
cation in the beautiful mountain wonderland of 
the Pikes Peak Region. There are exciting activ- 
ities for everyone in the family, from swimming, 
fishing and riding to sightseeing, hiking and just 
plain loafing. Dry pleasant days and cool clear 
nights in the exhilerating Rockies will make 
your vacation delightful in every way. Accom- 
modations available in all price rz anges. 
— eee 


2 PLEASE SEND ME YOUR 


For Fu M4 SOPIKES PEAK REGION BROCHURE 
Information Write “% 












COMMERCE 8 
222 E. Pikes Peak Ave. / 











—4 
1 
| 

BD name | 

4 | 
| 
| 

=a 


‘TY STATE —— 





On Worth Idaho’s Famous Priest Lake 


ELKINS RESORT 


30 YEARS OF SERVICE 


@ 2500 Feet Sandy S 
te Launching Ramp 


© Open or Covered 
e Fiberglass Boats for Rent terski Boat 
For Reservations 8 


AL & PHYLLIS ELKINS, NORDMAN, IDAHO 
Rate Reductions During May, June, September 





YOU TOO 
WILL ENJOY 
THE DESERT 
IN BLOOM...IN 


WARM DRY SUNNY 


ycgor 


ARIZONA | 


Heart of the Scenic Southwest 








write for free colorful booklet 
where to stay, what to see and do 
Tucson Sunshine Climate Club, 
6010-G Pueblo, Tucson, Arizona 


for special convention intentions, 
write Dept. C tM 


on the new short route to Mexico vent 











(I M S : 
Say Hi to Spring 
The desert’s in bloom « It’s sun-tan 
warm * Days are bright and clear. 
There’s Everything Under the 
Sun to do and see! 


For literature write: Valley of the 
Sun Visitors Bureau, Phoenix, 
Arizona, Dept. S-7. 


Phoeni 


in Arizona’s 
Valley of the Sun 




















LAZY K BAR RANCH 
TUCSON, ARIZONA 


A vividly colorful spring vacation with sun-drenched days 
in perfect setting at this beautiful ranch-resort, 2,200 ft. 
altitude, overlooking desert and mountains, Excellent 
horses, modern heated pool, all ranch activities, delicious 
food. Open to May Ist. Write for brochure. 


THE SPAULDINGS 


Route 1, Box 560 © Tucson, Arizona 





Memorable is the word for vacations here in the shadow 
of famed Camelkack Mountain yet so downright reason- 
able! Pools, corrals, resort ‘‘extras’’ plus 
superb foods, Clown's Den cocktails, 
dancing, entertainment. Special 

family rates over the holidays. 

Free color brochure $-12 


Arizona Manor Hotel 
Camelback Rd. @ 24th St. 
Phoenix, Arizona 


PACK TRIPS 
CASCADE PACK TRIPS 


LAKE O’ WOODS, OREGON 
7 days of fun & adventure in 
ROGUE RIVER NATIONAL FOREST 
Fishing e Hunting e Camping 
Gentle horses oe Excellent food 
Package vacations or Spot Packing 
Free Literature 
W. Judnich, 2217-15th Ave. 
OV 1-6864 





San Francisco, Calif. 











CIRCLE Z RANCH jt,wess 


Patagonia e Arizona 
One of Arizona's first and best-known guest ranches 
in scenic Border Country 13 mi. NE of Nogales and 
the West-Coast-of-Mexico Highway. Cattle operation 
and real Western flavor, yet far from ‘‘rustic.’" Sunny 
days, cool nights at 4000 ft. . . . crystal-clear air. 
Filtered swimming pool, Tennis. Write for Brochure. 
Recommended: Duncan Hines & AAA 














HIGH SIERRA ADVENTURE FOR BOYS 


Ages 11-15. Roam the mountains, lakes, and 

streams of the real High Sierra, hiking with light 

pack and burros. Best of food and equipment all 

furnished. 24 days of fun and adventure. $296.00, 

inc. transportation. For detailed information, write: 
THE HI-TRAILERS 


P. O. Box 563 Salinas, Calif. 


SUNSET 
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FURTHER INFORMATION AVAILABLE 8 BY WRITING DIRECT TO THESE SUNSET- RECOMMENDED ADVERTISERS yer 
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Mountain Home Junior Ranch 
A WESTERN RANCH CAMP FOR 
A, BOYS & GIRLS 7 TO 15 
Featuring an Outstanding 
e Riding Program 
Daily riding and instruction, pool swim- 
ming, boating, fishing, archery, creative arts, dramatics, 
raising livestock. B Acc dations. Fun and 
Skills Under Expert Supervision. For further information 
phone or write Mr. and Mrs. Ed Tangen, Directors, 
Mountain Home Junior Ranch. 
Calistoga, Calif. Whitehall 2-4242 


Lakeridge of Salt Spring Island 


GANGES, ae & COLUMBIA, CANADA 
On beautiful Salt Spring Island in Puget Sound, 30 
miles from historic Victoria. Lakeridge is a fine 330 acre 
country estate in secluded valley. The Manor House has 
a magnificent view of two private lakes. Tours, clam- 
bakes, riding, pool, farm, etc. Everything on the grounds 
to give your child the ultimate in summer camp experi- 
ence. Coed 9-17. $260 per mo., incl. round trip trans. For 
brochure and info. Ernest and Brenda Lowe, Directors, 
791 N. Prairie Ave., Hawthorne, Calif., OS 5-4571. 


GLACIER RANCH BOYS CAMP 


Located in Glacier National Park, Montana, on the 
Flathead River. Boys ages 12 to 16. Staff consists of school 
teachers from Los Angeles. The ranch has its own riding 
and pack horses. All cabins have modern 
plumbing, private bath, and electric lights. 
Program of tutoring, trail camping, and 
boating. Slides shown by appointment. 


BILL BRANCA — telephone State 9-0251 
6546 Comanche Av., Canoga Park, Calif. 


ae Camp Talawanda 


AT BEAUTIFUL LAKE TAHOE 

FOR GIRLS 7T0O0 16 TAHOE VISTA, CALIF. 
Camp dates June 24 to Aug. 5. Transportation 
from Bay Area provided. Experienced, well-trained 
counselors. Activities include swimming, boating, 
riding, hiking, sports, dramatics, crafts, and 
coaching in school subjects. Excellent meals. For 
brochure write Directors Mrs. Wilma McFarland 
and Mrs. Ellen Newton, 1108 Wellesley Ave., 
Modesto, LA 2-7327. 


SZASCTE econ 


Specifically for OVERWEIGHT GIRLS 12-18 


J. W. Spargo, M.D. e F. P. Heald, M.D. @ P. S. 
Peckos, B.S., Nutritionist. A complete waterfront 
camp, Sailing, sports, cultural activities subtly 
combined with diet control, counseling, grooming. 
Individual medical care. Brochure. John W. Spargo, 
M.D., SEASCAPE, 163 Brighton Street, Belmont, Mass. 






























a 
OGIO. 9 CALs 


mts. BOYS AND GIRLS. AGES 7-15 
337 acres on the beautiful Navarro River 
®@ Carefully Selected Counselors 
® Complete Program @ Plenty of Good Food 
Irving R. Newman—Owner-Director 
for folder write or phone El Rancho Navarro 
TWinbrook 5-3156 Dept. TFC, Philo, California 


DIAMOND “D” Ranch - Sports - Camp 


Yorkville, Mendocino Co. (15 miles west of Cloverdale). 
Boys 9-14. 3 two-wk. sess. June 25-Aug. 5. 3,400-acre 
Home Ranch. Camp-outs at 600-acre Ocean Ranch nr. 
Pt. Arena. Live, learn, develop in athletic & outdoor 
skills. ‘‘Sport Celebrity Counselors Clinics.’ ‘*Pete’’ 
Newell, ‘‘Pappy’’ Waldorf, Jack Curtice, Geo. Wolf- 
man, Rene Herrerias. Tutoring offered. Write—Phone— 
Herm Meister, 2410 Ross Rd., Palo Alto, Calif. 
DA 6-9772. 


Walton’s GRIZZLYLODGE 


Mountain Camp for Boys 9-16—Portola, Calif. 

A summer your son will never for- 
get, 3 or 6 weeks camping experi- 
ence in the Feather River Country. 
Member, American Camping Associa- 
tion, California Association of Pri- 
vate Camps. Experienced counsel- 
ors. Write for program, includes 
aquatics, riding, crafts, out-of-camp 
trips. Mr. & Mrs. C. A. Walton, 

















Box 128, Forestville, Calif. 
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CALIFORNIA ASSOCIATION OF 
PRIVATE CAMPS 
Camps bearing this seal subscribe to the 
high standards set forth by the American 
Camping Association and the California 
Association of Private Camps. 
WRITE FOR FREE 1961 DIRECTORY 
CAPC, P.0. Box 4808, 
San Francisco, Calif. 
CAMP BUREAU, 733!/2 So. Hope St., 
Los Angeles, Calif. 


PIANO d’ORS!I RANCH 
Camp for boys a 
A smaller camp for boys 8 to 13 in the Sierra 
Nevadas, the heart of the Mother Lode. Riding, 
Hiking, Riflery, Archery, Swimming. Tutoring of- 
fered in all subjects. 
MR. and MRS. D. B. VINCENT, Directors 


Mountain Ranch, California 


CLOVERLEAF RANCH 
SUMMER CAMP 


(Boys & Girls Separate Sessions) 

“Buzzards Gulch’ ghost town, 180 acre operating 
ranch, horseback riding. Horseshows, swimming, fish- 
ing, riflery, creative art, camp-outs, etc. Well super- 
vised program. 

Mr. & Mrs. W. L. Armstrong, 3890 Redwood Highway N. 
CLOVERLEAF RANCH Santa Rosa, California 

Tel. LI 5-5906 


2 Cobb Mt Lake Co., 


Two and three week sessions starting June 25. 
Fun of farm, forest, mountain, stream. 2500' elev. 
Abundant trout, beaver, frogs, turtles. Riding, 
hiking, crafts, swimming, animal care, use of tools. 
Moderate rates. For literature write: Bob and 
Marian Brown, owners & operators, 34 Ivy Drive, 
Orinda, Calif., Drake 6-5081. 


FOREST FARM CAMPS Estab. 


SIONS 
June 25-July 15, July 16 aan 5, August 6- ae 26 
Forest Farm Boys and Girls 6- 

Round Up Camp Boys and Girls 9- " 
Redwood Ranch Boys and Girls 12-15 
Activities and adventures for each age level . . . Farm 
and ranch chores, art, crafts, music, dance, riding, 
swimming, pack trips, fishing, archery, and many more. 
Write HAROLD and FRANCES GREGG, Forest Farm, 
Forest Knolls, Marin County, Calif. 
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MONTECITO - SEQUOIA CAMPS 


Estab. 1946 Homer S. Barnes, PhD, 


AGES 9-18 
GIRLS 


Montecito Camp of 50 oak covered acres between the 
ocean and foothills near Santa Barbara. Offers 'sailing, 
water-skiing, camp horses, large pool, outcamping, ten- 
nis, archery, dramatics, etc. 125 girls with 30 mature 
counselors. Counselor training course for selected older 
girls. 4 weeks and 8 weeks. 


BOYS 
Sequoia Natl. Forest, 7350’ elev. near Grant Grove. 
Excellent facilities, private lake with fishing, camp 
horses, pool, sports skills, outcamping, many activities. 
Last 5 weeks: Scholastic Progress Program 3 hours daily 
with special teachers of Science, Reading, Etc. FOR IN- 
FORMATION WRITE OR CALL LE 9-5978. Robt. S. 
McAdams, 10432 Doris Ave., Garden Grove, Calif. 
(Member California Association of Private Camps) 


pes SCHOGLS® 72> 
Considering an Eastern 
Boarding School? 


The Cambridge School of Weston, Massachusetts, 
ten miles from Boston, appeals to the West Coast 
students as a college preparatory school of the 
highest standards. Boys and girls, grades 9-12, 
prepare for leading Eastern and Western colleges. 
Combines life on 140-acre country campus with 
trips to points of cultural and historic interest in 
the Boston area. Also Summer School and drama 
workshop. Pacific Coast references furnished upon 
request. For catalog address: 


M. Adolphus Cheek, Jr., Headmaster 


CAMBRIDGE SCHOOL OF WESTON 
Kendal Green, Weston, Massachusetts 


an Rafael 


MILITARY ACADEMY 


SUMMER PROGRAM—2Boys 10-14. School and play. 
Includes week camp-out at Yosemite. Non-military. 

HIGH SCHOOL STUDENTS—Bosic courses available 
for credit. Day and boarding. Summer—6 weeks. 

WRITE: Director, Summer Program, Fifth & Cottage, 
San Rafael, California. 














SHADY LAWN FARM 


SUMMER CAMP FOR BOYS AND GIRLS 6-13 
36th year—Season June 18-Aug. 26 


A real farm. Daily riding—arena and river trail, horse 

shows; pool swimming, crafts, lapidary, dramatics, sing- 

ing, dancing, tumbling, newspaper, nature, fishing, farm 

activities; trained leaders. Visitors welcome. Brochure. 
Mr. and Mrs. J. R. Roberts, Shady Lawn Farm 


Oakdale, California Phone Victoria 7-1942 


IN BEAUTIFUL OJAI VALLEY 
BOYS’ RESIDENTIAL CATHOLIC HIGH SCHOOL 


College, University Preparatory . . . Fully accredited, 
9th to 12th grades . . . Extensive campus, 131 acres... 
Sunny, Healthy Climate , . Modern buildings . 
Gymnasium, all sports, swimming pool. 


Fall Term Registrations NOW—Send for Brochure 
VILLANOVA PREPARATORY SCHOOL, Augustinian Fathers 
12096 Ventura Avenue Ojai, California 





IN MEXICO * * * * % 


Pm ts 

Annual Conversational Spanish Holiday Tour 
Young people 12-18 ‘‘Learn and Live Spanish'’ in beauti- 
ful Puerto Vallarta. Formal instruction. You'll speak Span- 
ish in spite of Beach Swimming, Riding, Fishing! Write 
Mrs, Barbara Hayes, 400 Via Dichosa, Santa Barbara, Cal. 


ARBUTUS CAMP *°% s0vs— 


At Beautiful Lake Tahoe 

July 2 to Aug. 27. Activities supervised by outstanding 
leaders. Swimming, water skiing, fishing, hiking, speed 
boats, crafts, campfires, side trips to ghost towns, In- 
dian reservations. Horseback riding avail. Write: May 
McLean, 17650 Old Summit Road, Los Gatos, Calif. Ph. 
EL 4-6584. (Member Calif. Assn. Private Camps and 
American Camping Assn.) 


SUMMER CAMP For Boys and Girls ages § to 14 


2 three-week sessions July 2 thru 
Aug. 12. Located in the beauti- 
) ful Sierra Madre Foothills. For 
colorful brochure write Brown 
) Military Academy, Glendora, 
Calif. EDgewood 5-0246 











UDSON in arizona 
J\|//A Coed Ranch School 


Ca Healthful, warm, dry climate. Near 

= Phoenix. College prep. Grades 1 to 
12. Small classes, Accredited. Rid- 

ing included in tuition. ‘Tennis, 

swimming, fishing, pack trips, ri- 

flery, music. 33rd year. Catalog. 


David S$. Wick, Hdm., Scottsdale, Ariz. 


CHADWICK SCHOOL 
ROLLING HILLS, CALIFORNIA 
Coed. Country Day & Boarding. On Palos Verdes 
Peninsula near Los Angeles. Grades 1-12, accredited. 
Member Calif. Assn. Independent School. Summer 
Sch. Com. & Mrs. Joseph H. Chadwick, Directors. 


MILITARY ACADEMY 
) In the Beautiful Sierra Madres 
THE ONLY HONOR MILITARY ACADEMY 
) ON THE WEST COAST. 
19125 E. Sierra Madre, Glendora 
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Only Canadian Pacific Airlines offers 


EUROPE 


VIA POLAR ROUTE 
Now! Round-trip to Amsterdam, London, Paris and Lis- 
bon is only $707.90 from California, including connecting 
carriers. Jet-prop economy fare, no federal tax. 


Jet -prop economy fare 





MOST CONVENIENT 


Only Canadian Pacific offers the 
convenience of five weekly Polar 
Route departures from the Pacific 
Northwest, Wednesday through 
Sunday, beginning May 31. 


TWO WAYS TO GO 


Canadian Pacific flies the Polar 
Route to Northern Europe and the 
Southern Route to Lisbon, Madrid 
and Rome. Go one way, return the 
other at no extra cost. 


JET OR JET- PROP 


. = Only CPA gives you a choice of time-saving 
Sw | jets* or money-saving jet-props to Europe 


ES over the Polar Route. Choose either the 


<< latest Empress DC-8 or Britannias, world’s 
. fastest, finest intercontinental jet-props! 


*Beginning April 30 


For full details call your travel agent or FLY 
Canadian Cracific Now, 
PAY 


AlRLINES W.. | KATER 


LINKING THE PACIFIC COAST WITH Four CONTINENTS Extra Cities 
SAN FRANCISCO — 212 Stockton St., DOuglas 2-8595 Plan too! 








These pack stations 
rent burros 


Only a small minority of all Western pack 
stations regularly rent burros to hiking 
parties (see story on page 78). All that we 
know about are in California, with rates 
generally about $3.50 per day. We suggest 
you start inquiries and make reservations 
long ahead of your trip. For that reason, 
we give the winter address of each packer. 
(Shown in parentheses—and not part of 
the address—is the location of his pack 
station.) 





Northern California: 

Sleepy °C’ Hunting Camp (40 miles north- 
east of Redding), Montgomery Creek, 
California. 

Camp Richardson Corral (south end of 
Lake Tahoe), Camp Richardson, Lake 
Tahoe, California. 

West side of the Sierra: 

Yosemite Stables (burros at Tuolumne 
Meadows, White Wolf, and Yosemite 
Valley). Write to Yosemite Park and 
Curry Company, Yosemite National Park, 
California: or telephone San Francisco or 
Los Angeles office of Yosemite Park sud 
Curry Company. 

Lost Valley Camp (Florence Lake). 
Write: Fred Ross, Route 7, Box 227-4, 
San Jose. 

Sam Davis’ Bar Seven Pack Train (Cedar 
Grove and Horse Corral), Dunlap, Cali- 
fornia. 

Maloy Pack Trains (Giant Forest, Se- 
quoia National Park), Three Rivers, Cali- 
fornia. 

Mineral King Pack Station (Mineral 
King). Write to W. E. De Carteret, Box 
61, Exeter, California. 

Durwood Pack Station and Resort (22 
miles from Kernville). Write: Guy A. 
Marschner, Star Route, Kernville, Cali- 
fornia. 

East side of Sierra: 

Jay Pearce Pack Stations (Green Creck, 
14 miles from Bridgeport), Hawthorne, 
Nevada. 

High Sierra Pack Train (Onion Valley, 15 
miles from Independence), Box 336, In- 
dependence, California. 

Pine Creek Saddle and Pack Train (15 
miles north of Bishop), Bishop, California. 
Schober Pack Train (North Lake. 20 
miles from Bishop), Box 458, Bishop, 
California. 

Sequoia Kings Pack Trains (Onion Val- 
ley), Box 176, Independence, California. 
Mt. Whitney Pack Trains (Sage Flat, 
Carroll Creek, and Whitney Portal). 
Write: Bruce Morgan, Independence, 
California. 
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Local colour that visitors love! 


air, overnight by ship, to Nassau, the 
Bahamas capital. Eleven flights daily, 


Fascinating contrast to the Bahamas’ 
smart British-colony atmosphere and 
modern accommodations—this seaside 
market place where native boats daily 
bring rich hauls of turtles, fish, and home- 
grown produce from outlying islands 


which surround the capital city, Nassau. 


The lovely Bahamas are nearer than you 
think! Daily jet flights from California 
to Florida —then just 55 minutes by 


Miami-Nassau. No passports needed 
for U.S. or Canadian citizens. 


See Any Travel Agent Now! Bahamas 
Development Board, 515 S. Olive Street, 
Los Angeles 13, California. Other offices: 
Miami *« New York « Chicago « Dallas 
Toronto * London « Bay Street, Nas- 
sau. Cable: Devboard. 


The Resort Islands of the 


BAHAMAS 


just 55 minutes east of the Florida mainland 


Reduced Summer Rates 


BY SEA: From Miami, Mondays and Fridays, S.S. BAHAMA STAR, Eastern Shipping Corp., Miami 1 « From New York, every Saturday, 
7-day cruises, M.S. ITALIA, Home Lines, 530 W. 6th St., Los Angeles 14 e 275 Post St., San Francisco 8 
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FLEETSIDE PICKUP 


60 SERIES MIDDLEWEIGHT 





TWO HEAVY-DUTY TANDEMS 


THEY STAY 


YOUNG 


ON TRUCK-KILLING JOBS 


There’s a gravel hauler in Virginia who claims 
you don’t wear out a Chevy. ‘“‘You just get tired 
of looking at it and buy a new one.” 

We like to think most people don’t even get 
tired of looking at them. But the main point is 
that with I.F.S. (Independent Front Suspension), 
they stand up to poundings that make you proud 
to be their owner. They move faster over rough 
roads to get more done in a day. And they make 
life a far sight easier for the driver . . . for the load, 
too, if it’s the fragile kind. There’s a hauler out in 
Idaho, for example, who loads on 110 five-gallon 
water bottles; goes 55 over roads that used to 
hold him to 30; and hasn’t broken one bottle since 
his pre-I.F.S. Chevy days when he used to break 
10 and 12 a month. 

That’s a string of claims to lay to a suspension 
system, but who can argue with success? There 
are well over 300,000 I.F.S. Chevrolets out there 
right now working as no I-beam truck ever 
worked before. 

We're talking about a major truck advance, not 
just a gimmick or a new-fangled idea. I.F.S. can 
mean the difference between putting money in 
the bank and paying high maintenance bills. 
Wouldn’t you say that was reason enough to 
have it? ... Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


eee A 


With Chevy’s INDEPENDENT FRONT SUSPENSION design (at left) 
each wheel flexes independently, keeps the truck and the load virtu- 
ally level with the road; minimizes tire abuse as well as stress and 
strain on chassis, body and sheet metal. The ordinary I-BEAM FRONT 
AXLE (at right) is the type most other trucks still have—a stiff-beam 
design that can’t help but transmit road shock and vibration from one 
wheel to the other and right up through the chassis, the cab and the load. 


CHEVY | 2S 1 TRUCKS 


THEY WORK HARDER BECAUSE THEY RIDE EASIER 








SO NEAR AT 
HAND - THE j 
DIFFERENT WORLD OF 


UTAH 


Fabled and fabulous... your Utah 
vacation projects you into the reality 
of a make-believe world. You'll be 
rewarded with exciting scenic frontiers, 
gemlike cities and towns, virgin lake- 
filled forests, cultural and historical 
riches. 












See Zion and Bryce National Parks... 
Relax in Utah’s National Monuments 
and State Parks ... Visit the Mormon 
Country .. . Explore Utah’s expanse of 
Color and Contrast. Above all, give 
your family the thrill of Utah’s beauti- 
ful lakes-and-mountain vacationland. 


"| 
tistoric 


Mormon Tabernacle and Temple on EF 
Temple Square in Salt Lake City. 





Spectacular 
Delicate Arch 


Beautiful full-color folders, highway 
maps, special-events information. 
Send the coupon today. 


Utah Tourist and Publicity Council 1961 
Dept. 15 Utah State Capitol — 


Salt Lake City, Utah 


Name........ 





Address 





City State 
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Boating a five-pound mackinaw trout along the offshore trolling run is this top- 
liner’s reward for braving the rain, sleet, and squalls of Lake Tahoe springtime 


Spring toplining at Tahoe 


Lake Tahoe contains several varieties of 
trout, but popular legend relates that you 
have to be part Indian to hook one. The 
tried-and-true methods that pay off at 
other high-elevation lakes don’t always 
work at Tahoe; but the right technique 
can make up for what you lack in Indian 
ancestors. 

During the spring, the most successful 
fishing technique at Tahoe is called top- 
lining. This involves trolling with a very 
long line and no sinker. The length of the 
line and speed of the boat determine the 
depth at which the lure is trolled. 


TROLLING TECHNIQUES 

At a slow speed and with 250 to 300 feet 
of line, the lure gets down about 15 feet. 
Successful anglers report that this is the 
best depth for fishing in the early season. 
If the action is slow, let out more line to 
fish deeper. Many Tahoe fishermen troll 
with as much as 800 feet of line. 

The favorite lures for toplining are a me- 
dium-to-large wobbling plug or a large 
tandem spinner with a fresh minnow tied 
behind on a hook harness. Your rod 
should have enough backbone to with- 
stand the heavy drag of the line when 
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trolling, and the reel must have an ample 
line capacity. 


SEASON 

In addition to fishing technique, you have 
to know the “when” and “where” of fish- 
ing at Tahoe. The lake is open to fisher- 
men all year, but April through June are 








Best trolling runs at Tahoe follow the color 
change between deep and shallow water 


SUNSET 








MoNG the finest cruise ships 1 in the world today are 
Delta Line’s luxurious sister ships, the Dev Norte, 
Det Sup and Det Mar. These ocean-going ambas- 
sadors to our South American neighbors are w ell-known 
visitors to the ports of Brazil and Argentina. From gay 
sun decks to beautiful and relaxing salons each passenger 


liner is the answer to any vacationer’s dream. A Delta 
cruise sails from fabulous New Orleans and Houston 
every two weeks and the finest accommodations are 
enjoyed by a limited passenger list of one hundred and 
twenty, ideal for shipboard social events. 

Consult your local travel agent for complete information. 
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ss: Miss Anne-Marie Wohlfarth, Montreal, Quebec 





YOU can expect a pleasant greeting when you board a TRANS- 
CANADA AIR LINES plane. The courtesy you receive is just 
a little “different” in its blend of old-world charm and warm 
neighborliness. 

You find it everywhere in this friendly “foreign” land—a 
nation of tradition and old romance, now moving vigorously 
toward an ever greater future. 

Business? Pleasure? Whatever your reason for travel, you’ll 
enjoy a happy foretaste of the Canadian spirit on TRANS- 
CANADA AIR LINES—the reliable service that offers More 
Flights To Canada Than All Other Air Lines Combined. 


When you think of Canada think of 


TRANS-CANADA AIR LINES 





AIR CANADA 


For information see your Travel Agent. Or phone TCA in Los Angeles, 
M Adison 3-2509; in San Francisco, EX brook 7-5761. Ticket offices: Suite 519, 
510 W. 6th Street, Los Angeles; Suite 1221, 209 Post Street, San Francisco. 
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the best months for toplining. 

You have to be lucky to hit the lake on 
the right day. Though it can be pleasant, 
spring weather is always unpredictable in 
the Sierra, so you must be willing to gam- 
ble and make the best of whatever 
weather conditions you encounter. 
Tahoe can become dangerously rough for 
small boats, especially if the wind is blow- 
ing from the south or southeast. Resorts 
and boat liveries will not rent equipment 
when the weather is unsafe. Fishermen 
who plan to launch their own boats 
should check weather conditions carefully 
before venturing on the lake. 


WHERE TO FISH 

Tahoe is 21 miles long and 12 miles wide, 
but the best toplining areas are confined 
to a much smaller area of the lake. Study 
the lake from a high point along the road 
that skirts the shore, and you'll notice 
different shades of coloring in the water. 
From the shore out about a quarter of a 
mile, the water has a pale green tint. Be- 
yond this rim, the water is darker green 
or sometimes blue. 

The two colors meet along the edge of a 
shelf where the lake bottom drops off 
abruptly. This is the place for trout in 
the early season. You'll see the color con- 
trast most easily on a bright clear day, 
but with patience you can find the divi- 
sion even in cloudy, overcast weather. 
The best trolling area is supposedly paral- 
lel to this line of color change, just inside 
the darker water, although several anglers 
have reported equally good results just 
inside the lighter, more shallow water. To 
cover all bases, some anglers prefer a zig- 
zag course between the two shades of 
water, to make sure the lure passes close 
to the drop-off. 

Resort operators will help you find the 
best trolling areas. At the south end of 
the lake, a very productive trolling run 
extends from Bijou west to Emerald Bay. 
Another good run at the north end starts 
off at Tahoe City and continues east to 
Incline Bay. 

With a little luck, toplining should bring 
good results. A five-pound rainbow (some- 
times referred to as “Tahoe silver’’) is not 
an unusual catch, and mackinaw trout 
have been hooked up to 30 pounds. 


RESORTS 

Boat and motor rentals are available in 
numerous resorts around the lake, but 
most of them will not open until the first 
of May or later. In April, you'll find boat 
livery, bait, and rental tackle at Tahoe 
City, Bijou, and Obexer Boats on the west 
shore; Logan Shoals on the east shore. 
There are also public and resort-operated 
ramps where you may launch your own 
boat. A wide choice of accommodations is 
available at the lake all year, and public 
campgrounds will remain uncrowded until 
the warmer days of June. 


SUNSET 
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Aluminum V-8 “go” plus big gas savings 
bonnet, this beauty gives you an aluminum Fireball V-8 


hot-selling Buick s: 


Under its 
and aluminum transmission* that save well over 200 
pounds of deadweight. Result? More pow per pound 
than many full-size cars (tze7ce as much as most compacts). 
And gas savings that rival the compacts—regular gas 


at that! 


It’s all Buick in comfort, ride and Clean Look, too. 
A whiz for go and gas savings, this knockout does you 
proud so many other ways as well. Inside . . . plush Buick 
interiors and easy-chair comfort for szx six-footers. Under- 


neath .. . the same road-smoothing type ride as full-size 


ves you cool cash 


°61 Buicks. All around you... that head-turning Buick 


Clean Look of Action. 


Priced less than most models in the low-price field. 
Imagine Buick living f/us small car savings and handling 
ease plus a low price all rolled into one. That’s a Buick 
Special for you. For a Special treat, drive it soon! Buick 
Motor Di 


*Aluminum Dual-Path Turbine Drive—optional at extra cost. 


ision—General Motors Corporation. 
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THERE'S AN ISLAND 


.and swift United Air Lines Jets make Hawaii a nearby, economical vacation spot. 


Where should you go... on your first trip to Hawaii? 
Your Travel Agent can help you choose from more 
than 100 United Mainliner Holidays in Hawaii. He’ll 
help you plan an Island vacation exactly right for you. 


With the world’s largest jet fleet. United offers jet 
service to Hawaii from more U. S. cities than any 





Black sand beach at Kalapana on the big island of Hawaii. 


FOR YOU IN HAWAII 


other airline... brings the Islands next-door to the 
rest of the U. S. A. For instance, it’s 5 hours, 5 
minutes to Hawaii from California by United Jet. 


Your United Jet Mainliner® arrives at Honolulu, 
on Oahu —third largest of the Hawaiian Islands. Here 
you can shop for gifts from Polynesia and the Orient... 


























visit awe-inspiring Pali Lookout . . . ride the rolling surf 
... try an outrigger canoe . . . or simply relax in the sun— 
at world-famous Waikiki Beach. Maybe you'll decide 
Oahu is your island. 


But first you'll want to see Hawaii. . . the island which 


gave the chain its name. 


On the big island of Hawaii you will find a land of breath- 
taking contrasts. Dense tropical forests with colorful orchid 


Pali Lookout on Oahu. 


ferns. Towering volcanic peaks, snow-capped in winter. 
You can look down on steaming lava vents at the famous 
Halemaumau “Fire Pit.”” Swim at Kalapana’s black sand 
beach. Fish for record marlin and other game fish off the 
Kona Coast. 


But the Valley Isle of Maui is waiting. 


Here you can ride on horseback through the crater of Halea- 
kala, world’s largest dormant volcano. Stroll through lovely 
old Lahaina, ancient 
whaling capital of the 
mid-Pacific and one- 
time seat of Hawaiian 
royalty. Look up from 
the lush Iao Valley 
and see the Needle, 
volcanic wonder 
towering majestically 
above the green forest. 


And your United 
Mainliner Holiday 
can also take you to 
the Garden Isle of 
Kauai. 


Kauai is an island of 
rare tropical beauty, 
steeped in folklore 
and premissionary 
legends. Here you 





Fisherman at Hana Bay, Maui. 











can explore the caves of the mist-shrouded, haunting vil- 
lage of Haena. Swim at lovely Hanalei Beach. Go by boat 
up the Wailua River to the Fern Grotto, sacred to the 
ancient Hawaiians. 


Where should you go on your first trip to Hawaii? 
Everywhere . . . so that when you return, as you will, you 
can come back to your island . . . whichever it may be. 













But how much does it cost? 


One of the best features of Hawaii is economy. Here’s a 
sample of the Mainliner Holidays your Travel Agent can 
arrange for you: 9-day vacation on Oahu, as low as $68.60 
(UAH-32). Includes hotel, scenic side-trips and a fabulous 
luau . . . famous Hawaiian feast. Extra days’ accommoda- 
tions as low as 
$3.75 each. Other, 
more elaborate 
holidays include 10 
days on Oahu and 
Hawaii, as low as 
$160.14 (UAH-33)5 
and 15-day tour of 
Oahu, Hawaii and 
Maui, as low as 
$210.50 (WAH-36). 
All tours plus local 
hotel tax and air 
fare. 





Fern Grotto on the Island of Kauai. 


Round Trip Jet Ticket, Including Tax, to Honolulu from: 


$266.12 San Francisco $266.16 


Los Angeles 


Prices are Custom Coach. If you wish you can use United’s 
convenient “Fly now—pay later” plan. 


Jet departures are scheduled from both Los Angeles and 
San Francisco to conveniently connect with United flights 
from cities throughout the West. 


But before you start planning, there’s a man you should 
meet ... your Travel Agent. He can give you United’s 
16-page color booklet on Hawaii. And he'll be glad to han- 
dle all the details of your trip. including jet reservations 
on United Air Lines. Whether you choose Red Carpet or 
Custom Coach, United’s Extra Care will make your Main- 
liner flight one of the best parts of your Hawaiian vacation. 





WORLD'S LARGEST JET FLEET / KNOWN FOR EXTRA CARE 
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You get more —and more sensational — maneuverability ( in a Dauphine than in most other cars around. A 





Dauphine’s 30 foot turning circle is one instance. The Dauphine’s easy way with a tiny parking space 
§ p ’ 


another. And have you ever jealously watched a Dauphine scoot in and out of city 










traffic? You also get just a little bit more mileage than most 
other imports give; lots more mileage than any bigger car. 
fl \\ Actually up to 40 mpg. Often more. The $1565* price 

includes extras (close to $150 worth) that most other 
cars charge for. Free here. This is the car that’s been 
giving drivers just a little bit more for their car 
dollar the past five years. If you haven’t tried it, 


H 


there are one thousand and one Renault Dealers in 
North America—any of them has 

a trial drive waiting just for you. RENAU LT 
Dauplhine 


*suggested retail price, POE, West Coast. Renault Inc., 750 Third Ave., N. Y. 17, N. Y. YOU GET JUST A [Ou BIT MORE 
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Many terraces were created on the sides of small mountains in what is now Sonora, 
Mexico, from about 1000 to 1300 A.D. Made by piling up rock walls and digging 
(trenching) to level and fill behind, they are called trincheras. (In circle are two men) 


Exploring south of Arizona’s border: 


of an archeologist 


Through the eyes 


When you're traveling through the semi- 
irid northern portions of the Mexican 
state of Sonora, it is difficult to imagine 
that this was once a green, cultivated 
area that supported large tribes of In- 
dians. A glance at the dust-dry bed of the 
Magdalena River gives little reason to 
envision women filling pottery jugs with 
cool water from this once affluent stream. 
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There are points of archeological interest 
near Highway 2, but a visit to Trincheras 
takes you over a difficult, sandy side road 
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Yet there is visual evidence of a teeming 
and quite advanced culture that existed 
here long before Columbus opened the 
tourist lanes to the Americas. 

Look at the area around Caborca through 
the eyes of an archeologist and it becomes 
a fascinating scene. On the north side of 
Highway 2 just across from the turn into 
Pitiquito, for example, there is a hillock 


Most of the petroglyphs found near Piti- 
quito are rather crude, but occasionally 





you will discover an intricate example 





this year, 


vacation abroad 





in 
Cseeat Britain's 
Loveliest 


Island Colony. ee 


Go abroad to Bermuda... you'll 
pack a world of new experiences 
into your trip. You'll discover a 
foreign land flavoured by 
British customs and manners... 
an island colony of so many pleas- 
ures, every minute is filled with the 
making of memories. 

Plan your cross-country trip to 
give yourself some free time to see 
New York. Then on to Bermuda, 
a weekend cruise by luxury ocean 
liner . . . or stimulating jet flight 
that will use as little as a few hours 
of your precious vacation time. 

You'll fish. Golf. Play tennis. 
Sail. Swim. Sightsee. Relax on 
Bermuda’s magnificent pink 
beaches. Shop for British and 
European merchandise. Enjoy your- 
self thoroughly. This year, go EAST 
to BERMUDA. See your travel agent. 


BERMUDA 








Ny Se re ee ee 1 
| “BERMUDA”, Dept. SS-14 ; 
| 620 Fifth Avenue, New York 20, New York | 
| Gentlemen: | 
| Please send me a Bermuda Vacation Kit. | 
| | 
| Name | 
| | 
| Appress | 
| | 
es a eee } 
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come to Jamaica — 
it’s no place like home 


You can swim in a sun- 
dappled waterfall. Curl your 
toes into powder-white sand, 
shaded by a parasol of palm. 
Laze down a jungly river on 
a raft. Pick strawberries on 
a mountaintop. Shop for 
free-port bargains that take 
your breath rather than 
your bankroll. Explore 
haunted castles. Drink in the 
color of the native markets. 
Actually catch our fish: it’s 
as though we bred them to 
bite. And we'll teach you to 
water-ski in just an hour! 


come to Jamaica 


“ee amen Sees 


come to Jamaica — 
it’s no place like home 


Jamaica in the West Indies 
is an enchanted island 4450 
miles big—gently washed by 
a champagne sea. The 450 
miles of powdered beaches 
which fringe the island seem 
to stretch from here to in- 
finity. No pancake-of-sand- 
with-a-palm-on-it, Jamaica 
is a wide world of pleasure, 
bubbling over with wonder- 
ful things to see and do. 
Trade winds keep you cool 
all day. Mountain breezes 
keep you cool all night long. 


_you can’t get away for less! 


/ 


come to Jamaica — 
it’s no place like home 


Daily rates per person with 
meals from: $6 in guest 
houses; #10 in hotels; $15 in 
deluxe hotels. Completely 
serviced cottages, $120 per 
week for 6 persons without 
meals. Low summer air fares 
now! See any travel agent 
or Jamaica Tourist Board, 
630 5th Ave., NewYork. Also 
Chicago* Miami* Los Ange- 
les*San Francisco* Toronto. 


Jamaica 


IN THE WEST INDIES 




















Archeologist Charles Rozaire, of the South- 
west Museum in Los Angeles, measures 
and copies petroglyphs for further study 


with two or three small adobe buildings 
at its base. The large boulders at the top 
of this small hill abound with petroglyphs, 
patiently chipped on the hard granite 
surfaces with other rocks as the tools. 


Examine other hills in the same general 
area and you frequently find petroglyphs 
near the summits. Peculiarly, most of 
these occur on the northwest ridges. 


For a more dramatic glimpse of the past, 
drive east from Caborca about 35 miles 
to the turnoff to the seldom visited village 
of Trincheras. You now face about 21 
miles of dirt road interrupted by occa- 
sional sandy stretches and steep sided 
washes; a four-wheel-drive car or truck is 
advisable. About 8 miles in from the high- 
way, take the turnoff to the right. From 
this point the road winds and twists but 
offers little chance to get lost. 


TRINCHERAS 

As you approach the dusty village of 
Trincheras, your attention will swing to 
the Cerro Trincheras directly behind the 
town. This “mountain of trenches” is one 
of the largest and most interesting of its 
kind in Sonora. The terraces, retained by 
piled-rock walls 4 to 8 feet high, were 
built by the Indians as sites for their 
homes. Other “trincheras” farther north 
are believed to have been built primarily 
for defense. 

Little is known yet about the tribes re- 
sponsible for these prehistoric works, but 
archeologists are studying the area in the 
hope of linking its story with those of 
known tribes and cultures. 

You will see small fragments of pottery— 
usually red or dusty red, with dark core 
—both at the hill near Pitiquito and on 
the Cerro Trincheras. These shards are 
rarely more than 2 inches in diameter. Ax 
heads and manos (hand stones), which are 
harder to find, are even more important 
to the archeologists in their studies of the 
region. 

Be careful not to deface or remove any 
archeological artifact. Mexican law for- 
bids tampering with these legacies. 
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ONLY A FEW DOLLARS more rail- 
fare roundtrip from Califor- 
nia points. Ride in luxurious 
comfort clear across Canada 
... your foreign tour by rail 
through the magnificent Ca- 
nadian Rockies. Stopover at 
Banff and Lake Louise...visit 
cities where old-world charm 
is just around the corner 
from modern luxury hotels — 
Victoria, Vancouver, Mont- 
real, Toronto, Quebec. Return 
from any U. S. point on any 
U. S. line. 


SEEcaNapA 


YOUR“FOREIGN TOUR” EAST 


_ WtheCanadian 


Canadian Pacific's Scenic Dome 
Streamliner! 


Wide choice of first class 
accommodations; also, 
economical Tourist Sleepers. 
Ask about Family Fare plan, 
Reserved coach seats 

at no extra charge. 


See your travel agent or 
Canadian Pacific: 


530 West Sixth Street, Los Angeles; 
185 Post Street, San Francisco; 

207 American Bank Bldg., Portland; 
216 White-Henry-Stuart Bldg., Seattle 









ub 


PERFECT 
PICTURES 





Wet magic 


FRANKE & MEDECKE 





© » 
Rollei magic 
the Rollei camera you 
simply point and snap 
for perfect pictures... 


it’s just as simple as that with the new 
Rollei Magic. No guessing at weather or 
light .. . no wondering hopefully about 
results ... nothing to even think about. 
As you point the camera, both lens and 
shutter automatically and instantly ad- 
just to give you a perfectly exposed pic- 
ture every time. Think of it! No more 
picture disappointments, ever. And to 
make picture taking even simpler for you, 
Rollei magic has many of the other auto- 
matic features found on _ professional 
Rollei cameras. Takes flash pictures of 
course, and permits locking the exposure 
for close up meter readings. Gives 12 
large pictures 2%” x 2%”, and 16 color 
shots for 2” x 2” projection. See Rollei 
magic at local Rollei dealers, or write for 
literature. Burleigh Brooks, Inc., 420 
Grand Ave., Englewood, N. J. West— 
Ponder & Best, Inc., 814 North Cole Ave., 
Hollywood 38, Calif.Canada—Arrow Film 
Ltd., 30 Duncan St., Toronto 2B, Ont. 
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You have to get up in the small hours to catch the M. V. Bristol, stout 60-foot San 


DOLLY CONNELLY 





Juan Island mail boat. According to her captain, April is a good time to take 
the island trip, on a clear day when it’s not too cold to stay out on deck 


Into the San Juans... by mail boat 


“The mail boat’s in!” This ery out of the 
frontier past is still heard in Washing- 
ton’s San Juan Islands, where a boat still 
delivers mail, freight, and passengers to 
water-bound communities. 

There are many ways of getting out 
among the San Juans—by ferry, charter 
trip, plane, or private boat. But most un- 
usual is the M. V. Bristol. She makes 
stops far off the route of any other public 
means of transportation and she’s an in- 
tegral part of island life. 

For a unique one-day trip, we recom- 
mend taking this former Bering Sea can- 
nery tender on her island-hopping mail 
run. During spells of clear spring 
weather, visibility’s so fine at dawn that 
the Cascade Mountains seem to move 
within arm’s reach of the boat, silhou- 
etted against the pale sky. You'll meet 
the ferry Klickitat early in the morning 
on her first run to Anacortes—and if the 
blackmouth salmon are biting, you may 
see a few hardy fishermen drifting in 
their boats. 





The nine-island hop 

The Bristol leaves the Union Oil Dock in 
Anacortes, Washington, six days a week 
(except legal mail holidays) at 6:30 A.M. 
sharp. In all weather, this sturdy 60-foot 
craft noses out into Rosario Strait at a 
9'4-knot clip and heads for her first 
stop—a lonely pier-end on Decatur Island. 
She doesn’t return to Anacortes until 
7:30 P.M. 


o 


Her chief task is the mail run, but she’s 
passenger-licensed, safety-inspected, and 
radar-equipped. A roomy afterdeck af- 
fords space for 28 passengers. 

The San Juan islands bridge the U.S. 
and Canada like scattered stepping 
stones. As the Bristol eases through 
Thatcher Pass between Decatur and 
Blakely Island, or Wasp Pass between 
Orcas and Shaw Island, you feel as if you 
could almost touch the madrona-covered 
shores on each side. 





Three days a week—Tuesday, Thursday 
and Saturday—the Bristol stops at Deca- 
tur, Lopez, Shaw, Orcas, and then docks 
for a long layover on San Juan Island, 
waiting for the 4:30 P.M. mail. The return 
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Route of M. V. Bristol threads San Juan 
Islands. Weather here is often sunny, 
though skies may be cloudy over mainland 


SUNSET 
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how peaceful can you get? 


Lovely Hammer Lake lies in the land of the fighting Kamloops trout. 
A small lake as B.C. lakes go, but mighty peaceful ...a place 
where you can enjoy the quiet mystery of things .. . a pinpoint 
on the map yet symbolic of the will-o’-the-wisp enchantment of 
all B.C. For ours is a tantalizing land where every horizon 
beckons you on to new delights .. . mist-girt fjords and islands 
in the sun... sage deserts and lush meadows... virgin forests 
and rolling ranchland... roaring rivers and calm mountain lakes 
. ghost towns and big city lights. There’s beauty, fun and 
peace in this big, varied land of ours. For the time of your 


life, head north this year for beautiful British Columbia. 


1) 


B.C. GOVERNMENT TRAVEL BUREAU 
VICTORIA, BRITISH COLUMBIA, CANADA 
Rush mea complete vacation kit on where 


to stay, what to see. Plus a free copy of your quarterly 
magazine, Beautiful British Columbia. 48 pages in color! 





Your right-of-way to 


man room. Visit the Lounge Car and Dining Car and 
let the staff show you the nice ways of Southern 
Pacific service. Or go Chair Car and enjoy comfort- 
able, carefree train travel at low fares. Business or 
pleasure-bent, leave your cares at home and ride on 
S.P There’s no better way to relax while traveling. 


How long since you’ve had the feeling of being com- 
pletely relaxed while traveling—nothing to worry 
about, nothing to ruffle your good disposition? Try 
S.P on your next trip and find out what restful, 
easy-going travel is really like. Spend lazy, do-as-you- 
please hours in the privacy and comfort of your Pull- 


relaxing travel 


Southern Pacific 


FINE STREAMLINERS EAST-WEST AND ON THE COAST 





trip again touches Orcas, Shaw and Lo- 
pez, then swings over to Blakely and 
down Rosario Strait to Anacortes. 

The other three days—Monday, Wednes- 
day and Friday—she makes the nine- 
island “long run.” She continues north 
from Friday Harbor on San Juan Island 
through San Juan Channel to the farther- 
flung islands of Waldron and Stuart. 


The long run makes the more interesting 
trip: The boat swings around the west 
lobe of Orcas to Cowlitz Bay on Waldron 
Island, then cuts due west across choppy 
waters toward Prevost Harbor on Stuart 
Island—the loveliest run of the route. 


East and southeast of Stuart Island, the 
boat threads her way through waters 
dotted by a series of small islands—Sat- 
elite, Johns, Spieden—as she heads back 
to the main group. 


For the water-bound residents of Stuart, 
Decatur, Blakely, Waldron, and Sinclair 
islands, the mail boat is a link with “the 
beach,” as islanders call the mainland. 
Its arrival with mail, freight, food and 
passengers represents a high point of the 
islanders’ day. The Bristol even acts as 
“school bus” for the children of Shaw 
Island, transporting them to and from 
the school on Orcas. 


Coffee breaks, cost, and conveniences 
This is not a deluxe tour. The Bristol is 
a hard-working boat. Wear warm cloth- 
ing adapted to a seat on a tarry coil of 
rope or sack of sheep feed. Stops at mail 
docks may be no more than a slight slack- 
ening of pace. You can count on a two- 
hour stopover at Friday Harbor. Be pre- 
pared to travel with anything from an 
irritable bull to bales of freshly-sheared 
wool to tanks of butane gas. 


Although the crew serves no meals, a 
hospitable coffee pot perks all day on the 
galley’s oil range. It’s a long run—13 
hours—so pack a generous picnic lunch 
with enough extras for snacks. There’s 
time to walk uptown for a hot meal at 
Friday Harbor. You can also make ar- 
rangements with the captain for a state- 
room if you’re traveling with children of 
afternoon-nap age. 


Cost of a full day’s trip on the long run 
is $5.50; short run, $2.70. There’s a pro- 
rated fee if you want to stop off for the 
day at any way point and pick up the 
boat on its return. The double-stop is- 
lands are San Juan, Orcas, Lopez, and 
Shaw. Be sure to advise the captain of 
your plans. 


As the Bristol is sometimes under charter 
to groups, advance reservations should 
be made with the Captain, E. W. Che- 
valier. You can reach him at Friday Har- 
bor by telephone (DRexel 8-2752), or by 
writing to Box 524, Friday Harbor, San 
Juan Island, Washington. He'll give you 
exact directions for reaching the Union 
Oil Dock, about two blocks east of the 
old ferry landing in Anacortes. 
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cain 


the Pacific 


...a World 
in Itself 


You do not have to go to one country to see 
fiords, another to see geysers, another for 
lovely crystal lakes and glittering waterfalls 
in snow-capped mountain settings, or 
another for the songs and dances and 
folklore of old Polynesia. 


All this and so much more is spread before 
you in one country, New Zealand...the 
one country with scenery so diversified, 
beauties and marvels so varied that it is, in 
a very real sense, a “world in itself”. 


* & & 


Let your Travel Agent help you with your 
itinerary. Allow plenty of time for the most 
beautiful country on the Pacific, with its 
congenial climate and friendly, 

hospitable people. 


For literature and full details, write: 


NEW ZEALAND GOVERNMENT TRAVEL COMMISSIONER 


153 Kearny Street, Dept. B * San Francisco 
630 Fifth Avenue, Dept. B * New York 
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VACATION 











TO 
NEW YORK STATE 


@ 196 pages packed with vital va- 
cation information 

@ Over 100 photos, 86 in dra- 
matic full color 

@ Guide to more than 500 resort 
communities 

@ Tells how to get to each by car, 
train, plane and bus 

@ Pinpoints beaches, recreation 
and sport facilities, historical 
shrines, natural wonders 

@ Special sections on fishing, 
boating, camping, motoring 

@ Cover by Grandma Moses, be- 
loved American artist 


You'll find a world of fun 
in NEW YORK STATE 


MAIL THIS COUPON TODAY! 





New York State Department of Commerce, 
Room 597, P.O. Box 1350, Albany, N.Y. 


Please send me the free 1961 “New York | 
State Vacationlands” guide. I am inter- 
ested in the following areas. 


Adirondacks Long Island é 
Mohawk Valley 
Central New York 
Hudson-Taconic 

St. Lawrence Genesee Region 
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Most foreign—and much domestic—travel 
is done through travel agents today. The 
day of the strictly “do-it-yourself” trav- 
eler is passing—because by going to a 
travel agent and pushing one button, so 
to speak, you can go almost anywhere in 
the world, the way you want to go. Yet 
there is much mystery and misconception 
about what travel agents can do for you, 
how they can do it, what it will cost. 


How he operates . . . and is paid 

Travel agents have information on all 
carrier lines and tours and hotels, and 
sell tickets, or make reservations, for all. 
Their service to you is therefore impartial; 
but to air and ship lines (and, in certain 
cases, railroads), to tour organizers (in- 
cluding bus tours), 2nd to most hotels, 
their sales are worth a commission. That 
is how the agent is paid; you pay no more 
than you would if you bought direct. 
Only when he makes reservations for you 
with a hotel or carrier that does not pay 
a commission will an agent make a serv- 
ice charge, to cover his costs—and not 
always then if you have other business 
for him that will earn him a return. 


Service ... and advice 

Aside from saving you time by centraliz- 
ing your ticket purchases, and figuring 
out interlocking air-sea schedules for you, 
and making your hotel reservations, a 
travel agent customarily takes a lot of 
incidental red tape off your hands. He can 
arrange for visas, travelers checks, insur- 
ance, car rental abroad, and, often, tickets 
to special events. 

He knows and will tell you about travel 
bargains, excursion rates, good (and bad) 
hotels, what to wear, and whether you 
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What a travel agent can do for you 


should drink the water. He will give you 
maps and travel literature, advise the 
best routing, explain customs regulations, 
tell you if you can take your dog. 
For serving in these ways as your con- 
sultant, he does not charge a fee. 


What he doesn’t do 

However, travel agencies should not be 
considered ‘‘free information centers.” 
Nor do they weleome—though they must 
often tolerate—questions such as: “I’m 
driving my car to Mexico and staying 
with friends (so I don’t need you). But 
how is the road from Juarez to Durango?” 
They will help cheerfully if you are really 
shopping for a trip—even a budget trip— 
but have no special service desks where 
one can obtain miscellaneous information, 
even for a fee. 


Tickets and tours 

Besides selling tickets for the carriers, the 
travel agent plans tours and sells other 
agencies’ planned tours. These are of 
two general types: “independent tours” 
and “package tours.” 


A “package” is any pre-arranged travel 
plan, from a $99 week in Mexico to a 
$4,000, three-month tour of the Pacific. 
Such tours are designed, or assembled, 
by large travel agencies (often called 
“tour operators”) and sold by them—and 
by local travel agents everywhere—at a 
fixed price. The local travel agent gets a 
commission, as he does with tickets. 
There is such a variety of package tours 
—escorted, part-escorted, unescorted; 
cruises for bachelors and spinsters, for 
photographers; tours for teachers, dia- 
betics, bicyclists—that the traveler can 
almost certainly find one to fit his needs. 
But if he does not, his agent will work 
out for him a “foreign independent 
tour,” abbreviated to FIT. (The domestic 
equivalent is called a DIT.) This means a 
trip (usually “all-expense”) planned to 
one’s specifications, but with a fixed itiner- 
ary and all reservations for hotels and 
transportation made in advance. Even 
a small-town agent can undertake this, 
although usually he has it—or part of it— 
made to order by one of the big tour 
operator companies. 


Tour costs 

The price of a tour includes the charges 
of the travel agency for time, office ex- 
penses, telephone calls, correspondence, 
and a reasonable profit (usually quite 
modest). 

Generally, your FIT tour will cost little 
more (perhaps 10 or 15 per cent) than if 
you had taken exactly the same trip and 
had made all the arrangements for it 
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DIVISION OF TOURISM, 310 ALASKA OFFICE BLDG., ROOM S, JUNEAU, ALASKA 


Send me your free full-color 8-page folder describing the scenic wonders of Alaska 
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yourself. (But it is highly unlikely you 
could have made exactly the same ar- 
rangements, even if you had the time and 
the agent’s specialized knowledge—be- 
cause crowded or preferred hotels, even 
ships, usually give priority to agents, 
who bring them continuing business.) 

Sometimes a travel agent will require a 
deposit before undertaking to make an 
elaborate personal itinerary for you; or 
will charge for his time if you cancel after 
acceptance, or for last-minute changes 
and cablegrams. You should ask him 
about such possible extras at the outset. 


Package tours 

Package tours are, as you would expect, 
a more cconomical way to travel. The 
agent has the advantage of block-booking 
and other “wholesale” arrangements, re- 
flected in a lower price to you. Very often 
a package tour will cost less than the same 
trip undertaken on your own. 

“Package tour” no longer implies, neces- 
sarily, that you travel and eat in a herd 
and that there is somebody grabbing your 
elbow all the time. “Package” refers to 
the tour pattern (Airline X plus Hotel Y 
plus Taxi-to-the-Ruins plus Lunch-in-the- 
Grotto). You may or may not meet the 
other people who have bought the same 
tour, though their faces become familiar 
across the aisle, or three burros behind 
you on the trail. 

But if you like making friends and meet- 
ing people, the group-tour type of package 
offers unlimited opportunities. 

In “escorted” group tours the escort, or 
tour manager, travels with the group all 
the way from embarkation to home port. 
He takes charge of his flock’s Lransporta- 
tion, sightseeing, baggage transfers, enler- 
tainment—and complaints. His expenses 
are included in the over-all tour price. In 
“host” tours these services are performed 
by tour representatives, who do not travel 
with you but are on hand to meet you at 
ports of destination. 


Which travel agent? 

Travel agents themselves say: “Go to one 
your friends recommend.” 

There are, of course, good and not-so- 
good travel agents. If possible, shop 
around a little among your local agents 
and get to know them. (But never ask two 
different agents to make the same res- 
ervation for you.) 

Almost half of the 3,000 or so travel 
agents in the U.S. are members of ASTA 
(American Society of Travel Agents). 
This trade association sets explicit stand- 
ards for its members, and the ASTA 
insignia is therefore generally a recom- 
mendation—but not a criterion, since a 
great many good agents are not members. 
Remember, too, that though you are in 
safe hands with a well-known and long- 
established agency, it is often true that a 
young firm may give more personal atten- 
tion to your special problems. 
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Brilliant French star brings pure-jet speed to all America 


CARAVELLE 


The finest medium-range Jetliner the world over 


‘Tie: Caravete jetliner can bring the 
speed and comfort of jet travel to all 
important U. S. cities! It lands and 
takes off easily on existing runways 
that now accommodate conventional 
four-engine piston aircraft. 

Created by the largest aircraft 
manufacturer in Western Europe, the 
Caravelle is already a favorite among 
American travelers abroad. Many have 
wished it were in service in the United 
States! And soon it will be! United 
Airlines will be first to tly the Caravelle 
on its medium-range flights! 

Caravelle will be sold and serviced 
in the U. S. by Douglas Aircraft. You 
can be sure of the same high standards 
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you’ve come to expect from any air- 
craftassociated with the Douglas name. 





In vibrationless comfort you’ll watch 
the world glide by beneath your pano- 
ramic window of filtered glass! Travel- 
ling at 500 miles per hour, no sound 
louder than the soft strains of Mozart 
will disturb your Caravelle flight! Its 
powerful engines are mounted near 


Designed and built by SUD AVIATION 
Sold and serviced by DOUGLAS AIRCRAFT 


VE 


the tail, where their thrust streams 
out in the sky behind you. 

Terminal time its reduced to a mini- 
mum. A retractable staircase unfolds 
in seconds, and the self-service lug- 
gage compartment eliminates delay. 


ti ii nee 


baad be the Caravelle; come aboard 
—into the most reltahing new note 





in air travel today! 
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The quiet. roomy wagons 
Mother does 





ae * 


Dodge Dart wagon—built to make Mother’s job easier—the full-size wagons priced model for model with Ford and Chevrolet. 


The 1961 Chrysler Corporation wagons do their jobs 
quietly with a minimum of effort on your part—thanks 
to Unibody Construction, Torsion-Aire Ride, and 
Constant Control Power Steering 


A busy mother needs all the help she can get. And these wagons . 

really provide it. ENR Bm By heey encima 
There’s room to spare for kids and cargo, along with a quiet : eaten Geis : ce 

ride that’s new to wagons—thanks to Unibody Construction. 

Body and frame are a solid welded unit. Gone are the usual 

joints and bolts that could loosen and get noisy. 


And these wagons park and handle with ease, too. Constant 
Control Power Steering, an option, works full time so you scarcely 
work at all. And Chrysler Corporation’s exclusive Torsion-Aire 
Ride smooths the roughest roads. 


But this is only the beginning. There are many other fine 
features offered. See your dealer. Let a drive bring out the 
difference great engineering makes. 
Youll wonder where the rattles went. First 
25 models to choose from—9 Plymouth time out you’ll notice the quietness of your 1961 
wagons ¢ 2 Valiant wagons ¢ 2 Dodge wagons e 6 Dart wagon from Chrysler Corporation. It’s built the Uni- 
wagons ¢ 2 Lancer wagons ¢ 4 Chrysler wagons. body way—a solid welded unit that stays shipshape. 









that remember 
most of the driving 
















Valiant wagon—\|ow-priced king of the compacts, styled to 
make Mother feel like a Queen. 


Plymouth wagon—a wagonload of family fun in America’s No. 1 
low-priced, economy car. 
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Lancer wagon—Dodge’s new compact — easy 
to load, easy to park, and mighty easy on gas. 









Chrysler wagon—smart looks and luxury in the quiet, roomy wagons 


that fit any suburban setting. 


Chrysler 7 
Corporation 


; = a o 9 - 
Dodge Polara wagon—the best of everything Serving America S$ new quest for quality 


Dodge with plenty of room for the kids and all 
their cargo, too. 
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New express Jet service saves over 12 hours to Rio and Sao Paulo 


Time-saving tip for South America 
sightseers: fly Pan Am Jets. From Los 
Angeles, Pan American can get you to 
Rio in 15% hours . . . Sao Paulo is 1% 
hours beyond. And Pan American 
offers the only service to Rio and Sao 
Paulo from San Francisco. 

When you choose Pan American, 


you fly with crews trained to uncom- 
promising U.S. standards. You fly com- 
pletely at ease, knowing that you, like 
30 million passengers before you, are 
in the hands of the world’s most expe- 
rienced airline. It’s a great experience 
to fly with experience. Call your 
Travel Agent or Pan American. 


FIRST IN LATIN AMERICA... FIRST ON THE ATLANTIC... FIRST ON THE PACIFIC... FIRST "ROUND THE WORLD 


WORLD’S MOST EXPERIENCED AIRLINE 
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In Indian Wells Valley... 
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About 130 miles northeast of Los Angeles, 
U.S. 6 and 395 cross Indian Wells Valley 








APRIL 1961 





EDNA AND POWELL JENKINS 
1 


Late afternoon sun brings dark shadows to bright fields of wildflowers in Indian 
Wells Valley. Barren foothills and high Sierra peaks form a hazy-blue backdrop 


of wildflowers 


Late winter rains bring a colorful miracle 
of springtime to the Western deserts. 
Earth tones of brown and tan give way to 
reds, yellows, whites, and purples as des- 
ert sands are mantled with blossoming 
wildflowers. 

When rains have been favorable, Califor- 
nia’s Indian Wells Valley is a prime ex- 
ample of desert springtime. The vivid 
colors of desert poppy, desert dande- 
lion, owl’s clover, and sand verbena sweep 
across the desert plain into the Sierra 
foothills. U.S. highways 6 and 395 ap- 
proach and converge in the valley, cutting 
across the bright fields like dark ribbons. 
Rains in January and February promise a 
spectacular display this year. The peak of 
bloom should come this month. 
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Sheltered Inland Seas 





Comfortable Washington State Ferries 
are your magic carpet for cruises 
across the Sheltered Inland Seas to 
the enchanting scenic wonderland of 
the Puget Sound Country. Nine ferry 
routes carry car and passengers to the 
San Juan Islands, the Olympic Penin- 
sula, Whidbey Island, Victoria, B. C., 
and to many other points of beauty. 
A colorful free Scenic Guide and Tour 
Map helps you chart your own ferry 
cruises. Write: 


Washington State Ferries 
Dept. B Pier 52 Seattle 4, Washington 
ELINA NG EEE EEE TAN FANS ZALMAN 


-« LTS SINE With 
Hawaii Calis 


ARTI ZENG EEE ODO) Alle FANS ZANTE ALE OD Vt ZAMAN 


HAWAIIAN WEDDING SONG (KE KALI NEI AU) » ON 
THE BEACH AT WAIKIKI * FOR YOU A LEI + LOVELY 
HULA HANDS « I’LL SEE YOU IN HAWAII ¢ THE 
HUKILAU SONG + BEYOND THE RAINBOW « FARE- 
WELL (FOR JUST A WHILE) * THERE’S NO PLACE 
LIKE HAWAII * HAWAIIAN PARADISE + MY LITTLE 
GRASS SHACK + ALOHA OE (FAREWELL SONG) 
e MAUI GIRL « NOW IS THE HOUR + THE WINDS 
FROM OVER THE SEA + LOVE SONG OF KALUA 
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WEBLEY EDWARDS 6nd all the gang 
invite you to sing along on the best-known, best-loved 
tunes of the islands. 


The lyrics to all these won- 
derful songs are printed 

on the inside spread of this 
deluxe package. All this for 
only $3.98 mono and $4.98 





stereo. (usual retail prices) 
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This July, a revolutionary new British liner 


cuts the Pacific down to size! 


P&O-Orient Lines’ new 45,000-ton 
Canberra sails from the West Coast in 
July on her maiden voyage to the South 
Pacific, the Mediterranean and Europe. 
Sailing time: 46 days. Two weeks less 
than the old record! Your fare? As little 
as $17 a day. 


P&O-Orient Lines’ new Canberra is 
the most revolutionary new luxury liner 
afioat. She has two sets of stabilizers — 
underwater wings that smooth oceans 
into millponds. You can dance a High- 
land fling at sea and never miss a step. 

Canberra is 820 feet long, carries 548 
first class and 1690 tourist class passen- 
gers, stands as tall as a 15-story building 
and cruises at 271% knots. 

There is a closed-circuit TV system 
that receives English, American and 
Japanese programs. And a studio where 
amateur theatricals can be broadcast. 

Interiors on Canberra were decorated 
under the supervision of Britain’s lead- 


ing architects, one of whom was a con- 
sultant for the Royal Yacht Britannia. 
All cabins in first class have private 
baths or showers and most have a view 
of the sea; many cabins in tourist class 
have showers. 
There is a spectacular ballroom where 


Tourist class cabin with four berths, 
perfect for family travel. (English nan- 
nies are available.) 


a glass wall slides out of sight so you can 
dance outdoors if you wish. 

Lights in the dining room change 
with the time of day—sunny at break- 
fast, soft and low at dinner. Your meals 
are prepared by chefs trained in the 
great hotels of England. Specialties from 
every corner of the world are on the 
menu. And the wine cellars are famous. 


The world within reach 


A glance at the map to the right will 
show you how P&O-Orient brings the 
entire world to your doorstep. 

The solid line is P&O-Orient’s South 
Pacific route from the West Coast and 
Honolulu to Europe—and Canberra’s 
course this July. 

Run your finger along the line and 
picture the places you'll see. India. 
Egypt. The Mediterranean. 

Your fare? As little as $824 tourist 
class, $1131 first class. 

Now look at the dotted lines on our 





eee 




















map. First head North from Hawaii to 
Japan, Hong Kong and Manila. 

If you don’t want to stop at Hong 
Kong or Manila and come back, you can 
keep right on going—either to the South 
Pacific and back to the United States, or 
to Europe by way of the Indian Ocean, 
Suez and Mediterranean! 

A round trip to Japan starts at $672, 
to Hong Kong at $796 and to Manila 
at $824. 

You can range the entire Pacific for 
as little as $919 tourist or $1255 first 
class. And a trip to Europe by way of 
the Orient can set you back just $751. 

If you like, you can make any combi- 
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IBRALTAR a 


fy 


CANARY ISLANDS 


HONG KONG 
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nation of routes you wish on your one 
P&O-Orient Lines’ ticket. 


New Route to the Old World 


The dotted line heading South from 
Long Beach (Los Angeles) is becoming 
one of the most popular new ways to 
travel to Europe. 

On your way to the Old World, your 
P&O-Orient liner sails through the eighth 
wonder of the world, the Panama Canal, 
then calls at either Jamaica and Bermu- 
da or Trinidad and Spain’s Canary 
Islands before crossing the sunny Atlan- 
tic to France and England. 

Whichever route you choose for your- 
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self on P&O-Orient, you'll leave the 
West Coast on the largest, fastest pas- 
senger liners sailing round the world. 
You can sail tourist class in glorious 
comfort—or shoot the works and go first 
class. The service is impeccably British 
both ways; the meals are in the same 
Continental tradition. Each class has its 
own swimming pool, orchestra, cafés, 
and open decks for sun and games. 
See your travel agent now. Or write 
for free literature to: Dept. 2C, P&O- 
Orient Lines, 155 Post St., San Francisco 
8. Branches: Los Angeles, Seattle, Van- 
couver. Elsewhere in U.S. & Canada, 
Cunard Line, Gen’l Passenger Agents. 
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PsO-ORIENT LINES. § 


largest and fastest liners ® 
around the world 
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For children only: How to get Father to take you to Britain 


ON’T tell Father you want to visit 
Britain just because it’s fun. 
Dowt tell Father you want to go be- 
cause British children speak English— 

and it’s easy to make friends. 

Don’t tell Father you want to see the 
Queen; shake hands with a Beefeater; 
meet a Bobby; or see the Lord 
Mayor’s Show. These things may be 


truc, but they’re the wrong approa h. 


Far better to hold a history book in your 
hot little hand and announce that you 
want to go to Britain because it’s educa- 
tinal. Don’t giggle. Move in with facts. 

The Shakespeare Season of Plays at 
Stratford is educational to beat the band. 
It goes on from April through Novem- 
ber. Stately homes and ghostly castles 
are educational because they prove that 
history is made by people—not by 


books. And England, Scotland, Wales 
and Northern Ireland can all claim to 
be educational because each is a branch 
of America’s ancestral tree. 

If you want to educate Father on 
how much it costs, take him to a travel 
agent. He’ll find that grown-ups can 
get to Britain and back for only $320, 
if they go after October 1st. Under- 
twelves go half-price. Only fair. 


5 


FREE! For free illustrated literature including booklet “Children Visiting Britain,” write British Travel Association, Box 300. 
In Los Angeles —606 South Hill Street; In Canada—661 Howe Street, Vancouver, B.C. 
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Opening in Seattle 
one year from now 


A 550-foot-high space needle will tower 
over Century 21 Exposition, pictured 
here in model. Big structure at right 
is coliseum (see photograph below) 


The West’s first world’s far 


Century 21 Exposition, America’s first 
space-age world’s fair, will open to the 
public April 21, 1962, in Seattle. From 
now until that date, Westerners have a 
rare opportunity to watch a major inter- 
national exposition in the making. If you 
plan to be in the Pacific Northwest any 


Huge concrete buttresses will support flaring aluminum roof of 
coliseum, now under construction. Roof will cover 34% acres 
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time this coming year, we suggest that 
you allot a day to previewing Century 21. 
Not since the San Francisco and New 
York fairs of 1939-1940 has there been an 
international exposition in the United 
States. The theme of Century 21 Exposi- 
tion, “Man in Space,” indicates its goal: 








m 22 years 


to provide a comprehensive look at sci- 
ence and technology in the second half of 
the twentieth century as well as a look 
into the future. Permanent buildings on 
the fair site will make up a new Seattle 
Civic Center complex of concert-theater- 
stadium and exhibition halls. During the 
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with no interior support. Man in picture suggests scale of but- 
tresses. For appearance of finished coliseum, see model above 
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Six big men and full cargo 
don’t cramp the ride and performance 


of the new Tempest Safari! 


(Only new-size wagon balanced, sprung and powered to move like a big one!) 


Wide seats (58!%” in front, 5814” 
in rear). 44 inches of legroom in 
front—37% inches in the back. 
Even the middle man can stretch 
his legs. The big front floor hump 
is gone—the rear tunnel is low. 
Chalk this benefit up to the rear 
transmission. 


Front engine/rear transmission 
puts equal weight on front and rear 
wheels. Wagons need that balance. 
Full load or solo driver, the back 
end of this one takes a solid grip 
on the road. Doesn’t skip or jounce. 


Less weight on the front wheels. 
A cinch to steer and handle. 


Fill the Tempest Safari with pas- 
sengers and gear. The 110 to 155 
horsepower ratings of the gas- 
saving 4-cylinder engine will scoot 
the car up steep hills in high gear. 


Take a turn in a Tempest. Find 
out first-hand why Motor Trend 
editors gave it their Car of the 
Year Award. Your Pontiac dealer 
has the Tempest. 


PONTIAC MOTOR DIVISION © GENERAL MOTORS CORPORATION 


PONTIAC’S TE 


PICKED BY MOTOR TREND MAGAZINE AS 


CAR OF THE YEAR 
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fair these will become showcases for per- 
forming artists of many nations, and for 
changing exhibits of painting and sculp- 
ture as well as science and technology. 
Close by will be seven acres of “Midway” 
entertainment. 


Until the exposition opens, the 74-acre site 
will be a beehive of active preparation. 
Construction is currently going forward 
on the 550-foot-high space needle to be 
topped by a restaurant. Now building in 
Europe are high speed monorail trains 
that will whisk passengers on a beeline 
route 25 feet above street level from 
downtown Seattle to the Exposition 
grounds. Biggest structure at the fair, a 
glass-walled coliseum under a huge, flar- 
ing aluminum roof spanning 31% acres of 
open space, is far along in construction. 
Seattle architect Paul Thiry is the de- 
signer. 

Ground has been broken for the five per- LO 
manent U.S. Science Pavilion buildings | ~ ; 
designed by architects Minoru Yamasaki, There is nothing to 

of Detroit; and Naramore, Bain, Brady & compare with the thrill of a 
Johanson, of Seattle. 7 eetren Holiday! 


WHERE IS CENTURY 21 EXPOSITION? Glory in the colorful spectacle of 
The Century 21 Exposition site is a mile a Corrida de Toros (bullfight) 


northwest of Seattle’s main business dis- : POEs ae 
trict, high enough to command a wide Spend your next vacation in Mexico, 


view of Puget Sound and Elliot Bay to 3 will be unforgettable! 
the west and south, backed by the splen- 
did skyline of the snowy Olympic Moun- 
tains on clear days. 
: 2 

This summer, parking your car within Anvites you... 
walking distance of the grounds will pre- 
sent no problems. On the margin of the 
fair site, at Third Avenue North and 
Thomas Street, is a Century 21 tourist in- 
formation booth where you can ask ques- 
tions and collect advance data. You can 
arrange a tour of, the grounds by calling 
Century 21 headquarters: CEdar 5-2121. 
Finding your way around the Century 21 
Exposition site is surprisingly easy. The 
old streets that criss-cross on the site. 
have been left intact to serve as broad 
pedestrian avenues. Because these pene- 
trate every section of the grounds in a 
regular pattern, you're not apt to get lost, 
even without a guide. 
Century 21 expects between 7,000,000 
and 10,000,000 visitors next year between 
opening day, April 21, and closing day, 
October 21. Unioubtedly overnight ac- cai satay epee 

\ git OR OUR OFFICES AT: 
commodations of every type within a iueiae:® ticc...:... shal Sia éa cane dines et ate 
radius of 40 miles will feel this pressure, HOUSTON 2, TEX. ......... ganierad. ite knee rik: dae! 
but fair officials say they will have ade- LOS ANGELES 5, CAL. ......... cceeeees 3106 WILSHIRE BLVD. | 
quate housing; more, in fact, than was ee — ee ee 7 Se | 
available for the world’s fair in Brussels eeiiiniientan Gs 5... eames lice iniancians 4 duntilte saad tien. 
three years ago. h SAN ANTONIO &, TEX. ..........ccccccseceees 209 E. TRAVIS ST. Name 22-10-640 t 


= 2 ee SAN DIEGO 1, eer ceseeccccgecccesecs 
For Westerners who plan to visit the ey : Hi pgs yng 
« | f: ae ; ak g ; ‘ll " Ij } : WASHINGTON 6, 0. C. .....1302 CONNECTICUT AVE. N. W, 
h eatt e fall next y ear, « unset will publish |), MONTREAL 3, P. @, CANADA ..700 DORCHESTER BLVD. City. Zone 
detailed information in 1962 issues on WEST. International Aviation Bidg. Annex First Floor. aia 

° . To y . 
housing and other practical matters as ead ke ee be = 

ea : 7 b ALLE 23 N° 72, jon is 

well as on the fair itself. Sunset will also * LA RAMPA- VEDADO. i wei , 
publish ideas for trip planners—on other Fide " + at 


Northwest destinations you might visit 


2 Lena eee een 
ic tel oaneal ies at Sanaa deel - WEXICAN GOVERNMENT TOURISM DEPARTWENT - PASEO DELAREFORWA 95, MEXICO CITY © 
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On a Greyhound Individual Tour, Greyhound helps you plan 
yourentiretrip...transportation, hotel reservations, sightsee- 
ing...everything. On a Greyhound Escorted Tour you travel 
with the same happy group on the same bus from start to 
finish. Transportation, hotel reservations, sightseeing and 
the services of a trained Greyhound Escort are included. 
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INDIVIDUAL TOURS—Rates from San Francisco 


HISTORIC EAST 

GRAND CANYON-CARLSBAD CAVERNS 
CRATER LAKE-OREGON CAVES 
YOSEMITE NATIONAL PARK 

SEQUOIA NATIONAL PARK 


Twin or double room rates, per person, plus tax, subject to change. 
Ask about low Greyhound tour rates from your city. 


SUNSET 





STEP INTO THE FUN-PACKED, FRIENDLY WHIRL OF A GREYHOUND VACATION! 


Greyhound travel bureau help you choose from hun- 
dreds of Greyhound vacations to places you thought 
you couldn’t afford before. Slip a set of Greyhound 
wheels under your vacation dream. Make it come alive! 
Shake loose, unwind... relax on.a Greyhound vacation. 
Let yourse/f go... and leave the driving to us. 


On a Greyhound vacation, your choice is as wide as the 
country. Greyhound makes your travel dollar come alive 
to give you more of everything you vacation for. Because 
a Greyhound vacation does cost so little you can visit 
more places...see more sights... meet more people... 
make more friends...and have more fun. Let your 


ESCORTED TOURS—From San Francisco 


CALIFORNIA WONDERLANDS 
ALASKA-LAST FRONTIER 


Twin or double room rates, per person, plus tax, subject to change. 
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Send for free folders giving complete information on excit- 
ing Greyhound tours from your city! 

Mail to Greyhound Tour, Dept. S-4 

371 Market St., San Francisco 5, Calif. 

Name 
Address. 
City. Zone___State 
| am particularly interested in a vacation to 
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Tied up at Cave-in-Rock, on the Ohio, the Delta Queen waits while passengers go ashore to explore old-time pirates’ lair 


Last of the sternwheel packets 


California steamboat on Mark Twain’s rivers 


Have you ever wondered whether you can still travel Mark 
Twain’s rivers aboard an honest-to-goodness sternwheeler? 
You can—on the biggest steam packet that ever has plied the 
Ohio and the Mississippi and their tributaries: the S. S. Delta 
Queen. 

Some old-time rivermen find the Delta Queen just a little out 
of character. Instead of the traditional two slim port-and-star- 
board smokestacks, she has a single modest funnel, shortened 
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to clear highway and railroad bridges. Her pilot house is not 
perched amidships, but is set forward of the funnel, as if to 
aver that a pilot ought to be more interested in where he is 
going than where he has been, and should not have his forward 
vision obscured by soot. Her steel hull rides just a mite high 
on the water for a Mississippian, and she is singularly un- 
cluttered with posts, braces, stays, gingerbread, and gimcracks 
(Mark Twain might have considered her streamlined to the 
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Paddle wheel 28 feet in diameter, with 28 paddles 


Gangplank goes ashore at river-side stop. Shallow-draft vessel, 
or “buckets,” leaves choppy wake on smooth water 


with no screw or rudder under hull, can come right up to bank 


point of austerity). Her prow, for a river boat, is long and 
sharp, and the paddle wheel at her stern, though a monster in 
diameter (28 feet), is noticeably narrow. 

In these things she deviates from Midwestern and Southern 
traditions, because she is a native of California rivers, where 
her design was typical. In every other way, though, she is more 
than a match for any other passenger steamboat ever to appear 
on the Ohio or the Mississippi. For a river steamer anywhere, 
she is spacious (1,837 gross tons), long (285 feet), and tall 
(extending 55 feet above the water), with saloon deck, cabin 
deck, texas deck, and sun deck rising four stories instead of 
the customary three. 

To many Westerners, the Delta Queen is no stranger. Launched 
at Stockton, California, in 1926, the Queen and her identical 
twin, Delta King, plied the Sacramento River on regular over- 
night schedules between Sacramento and San Francisco, pass- 
ing one another at the half-way point, until the eve of World 
War II. Then both vessels were taken over by the Navy for 
service on San Francisco Bay, and steamboating on the Sacra- 
mento and San Joaquin became a thing of the past. 

In 1947 the late Captain Tom Greene of Cincinnati’s historic 
Greene Lines bought the Delta Queen, then anchored with the 
vast “mothball fleet” at Suisun Bay. The story of this flat- 
bottomed steamboat’s amazing 5,261-mile ocean voyage (under 
tow) down the Pacific coast, through the Panama Canal, and 
across the Caribbean Sea and Gulf of Mexico to New Orleans, 
is a maritime epic told in The Saga of the Delta Queen, by 
Frederick Way, Jr. (Young and Klein, Inc., Cincinnati 23, Ohio, 
1951; $2). 

Now the erstwhile Sacramento night boat is a proud cruise 
ship—and the last of her breed—on the Ohio, upper and lower 
Mississippi, Tennessee, Cumberland, and Kanawha rivers, and 
on the TVA reservoirs. Like a shining apparition from the days 
of Tom Sawyer, she turns up rippling the sweeping Louisiana 
oxbows, nosing around the hill-girt bends of the Ohio, standing 
bright and incongruously modern before the riverside ante- 
bellum mansions and the dingy waterfronts of old river towns, 
or incongruously old-fashioned before the steel-and-concrete 
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skylines of Pittsburgh, Cincinnati, St. Paul, and Memphis. 

This year you can make cruises of 3, 7, 10, 14, or 20 days on 
the Delta Queen. When you go aboard, you will see ample 
evidence of the builders’ care to make this not only the biggest, 
but also the best, steamboat on American rivers. If you’re a 
yachtsman, the Siamese ironwood decks and abundarice of 
heavy brass fittings will get your attention right away; but the 
walnut trim, mahogany window frames, solid oak cabin in- 
teriors, and polished teak rails of yore have all been painted 
over, and are no longer recognizable as choice woods. The 
dining room, lounges, open deck space, and all-around level of 
comfort should meet or exceed your expectations: some of the 
more compact staterooms make for a pretty tight squeeze. If 
you’re a student of river-boat Americana, such elegant vestiges 
of the past as leaded stained glass and cast-iron filigree will 
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Cruises cover most of the navigable waterways of Mississipm 
system, to St. Paul, New Orleans, Chattanooga, Pittsburgh 
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Nostalgic survivor of steam packets’ heyday: the steam calliope on the Delta Queen 


From above, an array of valves and whistles 


delight you; if you remember well the Delta Queen on the 
Sacramento, you will miss the marvelous tapestries that used 
to adorn her interior. 

Under way, the Delta Queen is a joy to behold. Here is no 
noisy speedboat. Except when the sonorous whistle—the same 
three-chime whistle she had on the Sacramento—shatters the 
silence of the calm country air, the loudest sounds you will 
hear on deck are the chatting of passengers, the occasional 
renditions on the steam calliope, and the steady wash of the 
prow cutting through calm water. (When you look out over 
the stern, the thrashing meter of 28 big wooden paddles drowns 
out everything else.) 

Speed is not one of the Delta Queen's special attributes. With 
never a hint of pitching or rolling, she churns along sedately 
at about 8 knots. If you make one of the longer trips, you 
should be prepared to forget about jet speeds and happily 
adjust to the gentle pace of the passing scene. 

Instead of counting on deck pastimes and shipboard entertain- 
ment to occupy your time afloat, the whole family will have 


sends reflections dancing along river locks 
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Sundown serenade, as passengers assemble 


At night, with colored lights on steam 


S. C. WILSON 


Dining room: On Sacramento River, this deck carried autos 


SUNSET 





SALE! Brand New 100% Nylon 


SILENT SENTRY, 
They’re fully guaranteed and so 
easy to buy on W. A.’s conven- 
ient credit terms. No down pay- 


ment necessary. Buy a set now 

6.70x 15 : 
Seek Tene T ye enjoy Nylon and Low-Profile 
Plus Fed. Tax and = safety at unheard-of low price! 


Old Tire from Car ‘ 
Available in 14 inch sizes. 


NO MONEY DOWN! 


| NYWHERE! 
ONGEST GUARANTEE. ANYWHER® 
i AND SAVE AT WESTERN AUTO'S 


PRIL TIRE SA 


Premium Quality 


DAVIS 


WZ IMPERIAL SENTRY. 


anne DOYRR YY) Wye Here’s the most tire for your money— 
Western Auto’s Finest. Built to give you 
a safer, more comfortable ride on any 
road, under any conditions. Check 
these premium features—then check 
the low, low price at Western Auto. 


NYLON CORD || tow prorne 


Error mS Strongest Tire ep Re, Shave of Safety! 
ly i Cord Made! Cushions the Ride! 


TEE 
wRITTEN at 
ree NEVER EXPIRE 
AD ON Y YOUR T rR : 


ods re 


Over 34,000,000 
DAVIS Tires 
chosen by 
safety-conscious 

car owners! 


A DAVIS Tire value To Fit Every hei Every Budget—at W. A. 


1. Boat Trailer 2. Sport and Foreign Car for every tire need. They’re yours now Watch for our 52nd Anniversary 
3. Passenger Car 4. Nu-Treads 5. Truck at spectacular savings during Western _S#les Circular coming Fee 
6. Farm Tractor. There is a Davis Tire Auto’s April-long tire event! SU41 : 
Western Auto Dealers own their own stores and set their own prices and terms. Prices and terms may vary slightly in some parts of the U. S. 
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more fun by taking advantage of what may be a once-in-a- 
lifetime opportunity to look back a hundred years. 

You will not need to keep an eye out for the obvious points of 
interest: major cities; historic places like Hannibal, Vicksburg, 
Nauvoo, or Cave-in-Rock; fun-filled stopovers like Reelfoot 
and Kentucky lakes; great passing “tows” of pushed barges; or 
some of the world’s highest-lift locks, along the Tennessee. You 
will be made aware of these things and many more by loud- 
speaker announcements and flurries of excitement on board. 
But there will also be trees and flowers and birds to watch; take 
good binoculars as well as your camera. There may be 2 summer 
thunderstorm of the rip-snorting, air-chilling variety unknown 
in many parts of the West (though you won’t need the cooling 
effect indoors on this air-conditioned ship). 
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Pilot talks to engine room while manipulating one of two levers 
(the other is behind him) that control steam-powered rudders, 
replacing huge steering wheel that once dominated pilot house 


All around you is the country of the Civil War, the War of 
1812, the Revolution, DeSoto, LaSalle and the voyageurs, 
Daniel Boone, and John James Audubon. Along the lower 
Mississippi, the levees are so far back from the river that the 
intervening forest often hides them completely; to all appear- 
ances, you are steaming through virgin wilderness for .mile 
after mile. So if you take books along, take pertinent history 
such as Audubon’s America, and Mark Twain’s Life on the 
Mississippi. In the ship’s library are books about the rivers and 
about the Delta Queen herself. 

For the Delta Queen's complete 1961 schedule and an illus- 
trated brochure, write to Greene Line Steamers, Inc., 305 Pub- 
lic Landing, Cincinnati 2, Ohio. Of the many cruises described, 
the ones that will serve as the best family projects are the 10- 
day Pittsburgh trip and the frequent 7-day Kentucky Lake 
trip, both of which take place while Western children are out 
of school. On the latter, the ship goes down the Ohio River and 
up the Tennessee, and is raised over Kentucky Dam by the 
dramatic Kentucky Lock, the second-highest ship lift in the 
world (57 feet). 

The longer cruises—down the Ohio and Mississippi to New 
Orleans; up the Mississippi through Mark Twain’s country, 
to Missouri, Illinois, lowa, Wisconsin, and Minnesota; and down 
the Ohio and up the Tennessee as far as Chattanooga and 
Lookout Mountain—are made in spring and fall. 

The Delta Queen’s fares range from $17 to about $26 per day 
per adult, depending on the kind of stateroom you have. The 
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Among scenes you'll remember is Fountain Square, Cincinnati 


fare includes all meals and some, but not all, of the shore 
excursions available at the frequent stopping-places. Children 
get special consideration: Under the age of 5, they are charged 
one-fourth fare; 5 to 12, one-half fare; 12 to 18, three-fourths 
fare. 

From the shore, this last survivor of the sternwheel-packet 
era is a majestic sight, well worth going out of your way to see 
and photograph. On a motor trip through the Queen’s domain, 
you may want to have her schedule with you, so that you can 
find good vantage points from which to observe her under 
way, or to see her close up at one of her stops. When space 
is available, you can sometimes take just part of a cruise— 
one-way to or from New Orleans, for example—and drive the 





Deckhands lift gangplank; Kentucky Lake trip gets under way 
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quarters” kit, including cushions and window 
screens, sleeps four. Priced about $160. 











Sleeps Four... Seats Eight... Saves Hundreds! 
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Easy-to-assemble metal furniture “living 





NEW ForD Econoline stTATION BUS 


America’s new route to vacation fun! 


There’s a big sky and a wide country waiting 
.. . and here’s a new kind of Ford for the out- 
door vacationer. The Econoline Station Bus can 
be equipped with a metal furniture conversion 
kit which provides four bunks by night, sitting 
room by day, table and benches at mealtime. 
But rentfree, farefree, carefree vacationing is 


only one way you save with Ford’s Econoline. 
It offers twice the interior room of the biggest 
station wagons, costs less* than most compact 
wagons, and its proven Falcon engine delivers 
“economy car’ gas mileage. See your Ford 
Dealer, today. 


C7 G 
FORD DIVISION, PordNeolor' Compan ly, 


*Based on a comparison of latest available manufacturers’ suggested retail delivered prices 
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It’s a station wagon! 
Roomy seats for eight, 
install easily. 


It’s a work wagon! 
Loadspace: 204 cu. 
ft. with seats out! 


For full information 
about truck and 
camper-body models... 


See your 
It’s a sports wagon! 


Bunk-bench unit avail- 
able for camping! 
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For water sports...or luxury cruising 


YOU'LL FIND YOUR BOAT IN THE 
1961 CHRIS-CRAFT FLEET! 























36-ft. Constellation. With speed and seaworthiness to match its smart looks and luxury, this new cruiser 
offers complete accommodations for six. Full galley, dinette, lavatory, foam berths. Cabin has full carpet- 
ing and paneling; color-coordinated draperies. Twin-screw power options to 550 hp. 





25-ft. Constellation. A complete galley, dinette, foam berths, and private lavatory provide live-aboard 
comfort for a family of four! Wide, flush-deck cockpit for fishing or sunbathing. Full carpeting and draperies. 
Both cabin and cockpit are fully paneled. 185-hp Chris-Craft V8 engine. Moderately priced. 








17-ft. Ski Boat. The perfect boat for water sports. Non-trip chines and stabilizing fin allow flat turns 
at high speeds without skidding. Special fittings for quick installation and removal of optional ski tow. 
Port side of forward seat is backless to allow observer to face aft. Philippine mahogany hull and decks. 
Double-planked bottom. 185-hp V8 engine. Write for complete information on Chris-Craft Sports Boats 
from 17 to 24 ft., Cruisers and Motor Yachts from 25 to 66 ft. 


OY hi aye 


WORLD'S LARGEST BUILDER OF MOTOR BOATS 
CHRIS-CRAFT CORPORATION, POMPANO BEACH, FLORIDA 


SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE. COPYRIGHT: 1961 CHRIS-CRAFT CORPORATION 
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Delta Queen (foreground, headed down- 
stream) nears river lock as small cruiser, 
lifted from lower level, emerges. Steamer 
will enter lock, be lowered as water is 
drawn out, sail on as lower gates open 








trip in the other direction, perhaps fol- 
lowing a historic land route like the 
Natchez Trace. However, you will have 
to work out a car shuttle or use a rented 
car; there is no way to put your car 
aboard the Delta Queen. 
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Almost incredible advertisement of 1930's 
shows fares for overnight journey between 
San Francisco and Sacramento. You could 
go either way any night; vessels passed 





at half-way point on the Sacramento 
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One of Canada’s most 
spectacular summer events 
is the tumultuous Calgary 

Stampede, where the world’s 
top riders put on a rousing 
show of skill and daring. 











Re ccrien : 


... the wonderful world at your doorstep! 


Picture of a holiday: tall masts and sparkling waters 


Thrills of a dust-raising stampede 
contrast with the peace of a placid 
lake on a holiday in Canada. 
And there are many more wonder- 
ful variations on a holiday theme: 
colorful celebrations and events, 
the timeless charm of seaside 
villages, the fascination of dis- 
tinctively Canadian cities. Look 
for the pageantry of Canada, in 
the ‘‘Changing of the Guard”’ on 
Parliament Hill, Ottawa; for the 
traditions of Canada, in the 
Highland Games of Nova Scotia; 
look for the festivals of Canada 
in Vancouver and Stratford. Look 
for the personal pleasures of parks 
and resorts, the breathtakingly 
beautiful scenery, as you travel 
the broad, smooth highways. 
Look forward to a holiday in 
Canada this summer... the 
border’s only hours away. We’ll 
be happy to help you plan with a 
full-color preview, ‘‘Invitation to 
Canada.”’ Just mail the coupon. 
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D-2-05-02 
Canadian Government 
Travel Bureau, 
Ottawa, Canada 





Please send the Canadian Vacation Package to: 


CITY & STATE 























Lurnrderbird (Country 


is a y place LONCPE everything MS Mage. VShe 





ortzors are CLOSED the roads are straighter and 
the dis La/uce between Mlv0 pow 43 C1U Aas Lice. 


VW happens tis way only Mt a 1967 Shurderbird 


‘he new is newer in Thunderbird Country—for this is where the trends begin. 
Qpen the door, touch the new optional Swing-Away Steering Wheel—and it 
moves over to welcome you in. With the new 
Thunderbird 390 Special V-8 engine, suddenly the 
landscape comes alive. Corners turn straight and 
roads flatten out. This is the 4-passenger luxury car 
with sports car personality. It is unique in all the world. @ Automatic trans- 
mission, power steering and power brakes are standard—of course. Interiors 
are the newest and purest expression of Thunderbird elegance, Thunderbird 
comfort. Engineering is in the tradition of timelessness that has won Thun- 
derbird the finest resale record of any luxury car. Check the new trend at 


your Ford Dealer’s—on your way to Thunderbird Country. ee 





{ UUQUe Me all the world. a Shuniderbird 
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Meet vourR 
Haku LuAu ABOARD 
THe ss MATSOnNiA THiS SPRING... 





... AND SAVE 25% ON ROUND-TRIP CRUISES 
Matson has been the toast of sea-roving gourmets since the one of outdoor fun? Enjoy a sumptuous picnic by the pool. 
first Matson ship sailed to Hawaii. From the heartiest sirloin Even cocktail time is a gourmet event with (pupus). Your 
to the most piquant sauce, Matson cuisine earns for its chefs travel agent knows. He’ll help plan your spring adventure 
the title of Haku Luau—master of the feast. Is your mood on a weekly Matson sailing between California and Hawaii. 


Chef Otto A tasty buffet highlights each evening of Save 25% by sailing this spring! Applies 
Luau, presides over a sparkling galley and fun—at dancing, cards or strolling the to all round-trip cruises of the LURLINE 
a culinary staff of seventy-four. deck in the balmy tropical night. and MATSONIA through June 8, 1961. 


A TRADITION OF LUXURY 
HAWAII + TAHITI »* RAROTONGA + NEW ZEALAND * AUSTRALIA *« FIJI + PAGO PAGO 
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Martin Rapids are trickiest on 20-mile McKenzie River course. 
Boats slip around haystacks (standing waves) on port side, 


balloons bobble at the starboard. Spectators on south bank— 
about 3 miles by road, upriver, from Goodpasture Bridge 


comING ApriL 16: White water parade down the McKenzte 


Up and down the McKenzie River, boating 
is a way of life. And a very good way of 
life it is, Oregonians will tell you, whether 
they’re talking about fishing or river run- 
ning or water exploring. 

Most of the people who live along the 
McKenzie are as much at home on the 
river as they are on the road that runs 
beside it (U.S. Highway 126, the Mc- 
Kenzie River Highway). The professional 
river-men who live in communities east 
of Eugene—in Leaburg, Vida, Blue River, 
McKenzie Bridge—spend far more of 
their time in high-prowed, motorless 
dories than they do in automobiles. It’s 
the way these men, the McKenzie River 
Guides, make their living for half the 
year or more. 


A few old-timers among the McKenzie 
River Guides initiated an event that has 
grown into a tradition: the annual White 
Water Boat Parade. It began 24 years 
ago, as a picnic—a boating picnic, of 
course—for the river guides and _ their 
families on the Sunday before fishing sea- 
son started. Over the years it has grown 
until now more than a hundred boats 
turn out every year. But it retains much 
of its family-picnic flavor. It is uncom- 
mercialized, it has a quality of festive 
spontaneity, and it’s good fun for all. 
Everyone who has a boat is out on the 
river the day of the parade, and hundreds 
who don’t have boats gather along the 
river banks. 

Most of the boats that run the McKenzie 


are oar-propelled dories. The remainder 
of the entries are of surprising variety: 
foldboats and kayaks, a few canoes, in- 
flatable life rafts, and such improvisations 
as inner tubes lashed together and air- 
plane wing tanks converted to one-man 
boats. With the exception of the patrol 
craft, all the boats in the parade are 
motorless. 

Liveliest spots along the route are the 
places with tricky rapids and strong cur- 
rent. There are generally a few upsets in 
this white water, a good many near- 
upsets, and enough suspense to please the 
spectators as they watch boats maneuver 
through the rough spots. The trickiest 
place is Martin Rapids (see photograph 
above), which the boats reach in early 


NAME YOUR CONVEYANCE: Kayak, inflatable raft, McKenzie River boat 


Two persons pull hard on paddles to keep 
foldboat out of white water at Clover 
Point. Highway is just beuond river bank 
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After lunch: Jt’s 10 miles more to Lea- 
burg Lake, end of the parade for boats 
(and for boatless skindiver participant) 


Eleven-year-old oarsman, with 8-year-old 
brother, handles boat with skill learned 
from father, an experienced river guide 
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afternoon. Next toughest to negotiate are 
the rapids at Clover Point. These come 
up in late morning or at noontime, just 
before the lunch stop (which is a mile or 
so downriver from Clover Point). By way 
of U.S. 126, Clover Point is about six 
miles west of the community of Blue 
River. 

Best place to see the boats stream along 
in an unobstructed stretch of river is 
from the shore near Silver Creek (about 
2 miles west of Nimrod by way of U.S. 
126). You get a long view—about a half- 
mile upriver—from this site. 


ANY SEASON IS HOLIDAY SEASON IN ITALY 


F , : This year the date of the white water 
Great mountains with lots of snow for winter sports... ee ee ee 


parade is April 16. The first boats will get 


sunny beaches and sparkling lakes for summer relaxation underway about 10 A.M. from the starting 


. . . natural and man-made beauty everywhere . . . pictur- 


esque villages and magnificent cities ... art collections 
unique in the world . . . fashionable shops with exquisite 
products of the local handicraft . . . superb cuisine and 


delicious wines . .. a gay social life, cultural events, folk- 
lore ... it’s all there! 





See Your Travel Agent Now 














ITALIAN STATE TOURIST OFFICE—E.N.I.T. 


Palazzo d'Italia, 626 Fifth Avenue 
New York 20, N.Y. 
Chicago: 333 N. Michigan Avenue 
New Orleans: International Trade Mart 
San Francisco: St. Francis Hotel 





On bridge above Blue River, crowd 
watches parade coming and going. The 
sparkling river has taken on holiday lool: 
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NEW KODAK MOTORMATIC 35 CAMERA 


Winds the film for you! Sets the exposure, too! 


Imagine a 35mm camera that’s so 
automatic you can snap off as many 
as 10 color shots in 10 seconds—and 
be sure that every shot is exposed just 
right! 

That’s the magic of the new Kodak 
Motormatic 35 Camera—the camera 
that winds the film for you, and sets 
the exposure, too. 

Automatic film advance 
You aim, shoot and—zip!—the film 
advances by itself automatically, 
quick as a wink. You’re always ready 
for the next shot. 


Click off sequence shots that tell the 
whole story. Or capture that perfect 
moment that so often comes just after 
you press the button. 


Automatic exposure control 
As you shoot, the electric eye adjusts 
the lens opening automatically, for 
correct exposures. 

Your subject can move freely from 
bright sunlight to shade and back 
again. You never have to stop the 
action to figure exposure settings. 
Every shot is a good shot—whether 
you take black-and-white snapshots, 


Prices are subject to change without notice. 


Another electric-eye ‘'35’"! 
Kodak Automatic 35 Camera 
reads the light, sets the lens by 
itself for correct exposures .. . 


less than $90. 


EASTMAN KODAK COMPANY, Rochester 4, N. Y. 


SEE KODAK'S “THE ED SULLIVAN SHOW" AND “THE ADVENTURES OF OZZIE AND HARRIET” 


color snapshots or color slides. 

Automatic flash settings 
Flash shots are easier, too. You sim- 
ply set a “guide number” for your 
film. Then focus for your subject— 
5 to 25 feet—and the lens automati- 
cally sets for correct exposure! 

This is the most automatic of the 
Kodak family of fine automatic cam- 
eras. It also has shutter speeds to 
1/250 second, fast f/2.8 lens. 

See it now at your photo dealer’s 
. .. less than $110, or as little as $11 
down at many dealers’. 


See your dealer for exact retail prices. 


Retina precision, new ease! 
Kodak Retina Automatic III 
Camera has fully automatic ex- 
posure control, coupled range- 
finder . . . less than $130. 
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Roam Europe in a Jaguar— 
then bring it back and save! 


Through Jaguar’s Overseas Delivery Plan, you can arrange 
to buy a Jaguar here, for delivery in Europe, at considerable 
savings. Delivery of the Jaguar of your choice is made in 
any major city in the British Isles or on the Continent, 
registered and ready to drive. Tour Europe in this exciting 
automobile, and then ship your Jaguar home for years of 
continued driving pleasure. The money you save with this 
Jaguar plan can pay for a goodly portion of your European 
journey. Inquire at your local Jaguar dealer or write: 


CHARLES H. HORNBURG, JR., 
DISTRIBUTOR INC. 
9176 Sunset Bivd., Los Angeles, Calif. 


BRITISH MOTOR CAR 
DISTRIBUTORS, Ltd. 


1200 Van Ness Ave., San Francisco, Calif. 





~% PLAY “OF 
y IN SOLITHERN OREGON $ 
S ROGUE RIVER VALLEY 


Carefree Days Await You 


in southern Oregon’s evergreen playground. 
Enjoy the enchantment of rustic resorts 
or secluded camp sites. Relax in modern 


hotel and motel facilities. 


Fish mountain streams and lakes. See 
a Shakespearean play. Visit historic 
sites. Tour Oregon Caves and sky-tinted 


Crater Lake. 


—— SEND COUPON FOR FULL COLOR FOLDER —— 


VACATIONLAND OF SO. OREGON 
BOX 1961-3 
ROGUE RIVER, OREGON 





'W-u-r-r-l-d’s 
best 
travel 











NAME 


ADDRESS 
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COOK’S 


TRAVELERS 
CHEQUES 


“Scotty” is right because... you 
save *25% onthe issuance charge 
when you buy Cook’s Travelers 
Cheques. Safe...accepted every- 
where. Better than cash too, for 
they‘re promptly refunded if lost 
or stolen. Backed by the world’s 
largest Travel Organization. 


THOS. COOK & SON (BANKERS) 
In $10, $20, $50, $100, and $250 denominations. 


STILL ONLY 75¢ PER $100 
WHY PAY MORE? 


at authorized banks, travel agencies and all Cook's Offices. 












Clover Point rapids are rougher than they 
look in picture. One raft goes around 
edge. The other is in for some excitement 


point (locally known as Redsides) about 
2 miles east of Blue River and 47 miles 
east of Eugene. The departure point is 
easy to find—you can’t miss all the boats. 
The parade course covers about 20 miles 
of the McKenzie and ends at Leaburg 
Lake. A midday meal is served at West's 
gravel bar (one mile west of Nimrod). It’s 
a combined community effort, with 
women from local organizations all help 
ing out. For $1 or less, you can eat home 
made fare—hamburgers or hot dogs. 
coffee or lemonade, and pie or cake. 


Campfire safety 


Every camping season, thousands of acres 
of forest are destroyed as a result of some 
one’s carelessness. Here are some ‘basic 
rules for keeping your campfire safe. 





@ Check with the park or forest range: 
before you build a fire. A permit may be 
required; during dry periods fires are often 
forbidden in areas of special hazard. 

@ Use only established fire pits, whe 
provided. 

@ Select your campfire site away from 
standing trees, stumps, and logs. 

© Build the fire on rock or sand, never i1 
humus, which may spread the fire under 
ground. 

@ Clear the fire site of grass, bark, anc 
other litter which might spread the fire 
@ Build a campfire only when necessary 
and large enough only for your actual! 
needs. 

©@ Never leave a campfire unattended. 

® Keep a bucket of water or sand handy 
for emergencies. 

@ Put out your campfire if a high wind 
comes up. 

@ Extinguish your fire completely before 
you break camp. Immerse partially- 
burned pieces of wood in water. 

© Never be satisfied that your campfire 
is out until you have sifted through the 
ashes with your bare hand. 


SUNSET 
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ome stand atop the rocky, wave-washed door- 
step where America meets the western sea...a 
:anorama of sound and sight that staggers your 

nses. This spot— Cape Perpetua —was named 
'y Captain James Cook in 1778 when the ex- 
lorer sighted this towering sentinel on the 
Oregon coast. Here is only a fragment of this 
spectacular ocean boundary that offers 400 miles 
of seacoast dedicated to your pleasures! Here is 
but one instance of the excitement you'll find in 
Oregon...land of infinite variety. 


— DQ mm 
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For helpful directions on what to do and see while you are in Oregon, inquire 
at the nearest Chamber of Commerce or other source of reliable information 
as soon as you enter the Beaver state 





~Qreson! 





TRAVEL INFORMATION, Room 91 
Highway Department, Salem, Oregon 
Please send me free booklet, ‘‘Oregon, Cool Green Vacationland.'’ 
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The Sixty-Two Convertible French embroidery from the Brooklyn Museum - Jeweled ‘“V"’ and Crest created by Van Cleef and Arpe!s 


( Se Cadillac car is so soundly designed and so carefully crafted that its 


very Name has become a synonym for quality. 


Dit — gn il 


CADILLAC MOTOR CAR DIVISION, GENERAL MOTORS CORP RATION 








Choosing a guide 
book for Europe 


There is such an abundance of literature 
about Europe in the bookstores these 
days that you almost need a guide to the 
guidebooks. Before you choose, you 
should look over the field. But don’t over- 
look the three sets described below, all 


blished in Europe and ¢ ig the best H : 
—— ery eee Tere Travel by train! save time, too. No 
“bumper-to-bumper” driving . . . arrive 


A few bookstores stock all the books on Sp 
this list. If you cannot find one in your rested and relaxed. Delicious meals only 


locality, send a stamped, self-addressed $1.50 complete. Thrift Coupons good also 995 
envelope to Sunset Magazine, Menlo on Irish cross-channel, MacBrayne’s and AILWAYS 
Jon] Yoliforn) 1 « "e ag for in- 

Park, California, with a request for in Clyde steamers. Not sold abroad. Buy a 
formation about places where you may 


order them. Or if you want to wait, all are book or two at your Travel Agent’s. How about 


available in major cities of Europe at 4 
prices considerably lower than the U.S. Up to 1000 miles for only: a Pass a 
Unlimited travel for 9 con- 


prices given below. 
Michelin Guides (Pneu Michelin, Services ist CLASS 2nd CLASS secutive days on any train 
in the United Kingdom (ex- 


bs — i. - Joareaire : ee iy 
. sa = re ppt /_ cei S$3SQso $23 cept afew Continental boat 

ese guides are of two types: the Red * : Se R 
Guides (hotels and restaurants) covering yeu — i cig ° i 
France and Italy ($4 and $3 respectively): : dined look-abead literature? bites. oe Se. 

‘ As : : : Write British Railways, Dept. FA-1, 4 your pass for round-Britain 

and the Green Guides (sightseeing) which 630 Fifth Ave., New York 20, N. Y. travel! First Class, $39; 
cover France (in 15 separate paper-bound Second Class, $26. 
books), Morocco, Algeria, Switzerland, 
and Italy ($2.50 to $3 each). Available 
translations of these books in English in- 
clude editions on Brittany, Paris, Cha- 
teaux of the Loire, the Pyrenees, the Cote 
Azur, Switzerland, and Italy. 

















Easy, So Pleasant to Drive 


The untranslated remainder, although 
written in French, are not without value 
even though you have little or no knowl- ; ; 
edge of French. In fact, the system of PER to the FUN 
symbols used in the hotel-restaurant al : : 

euldes leaves little need for a knowledge 
of French. These guides, once described as 
“monuments of laconic clarity.” telescope 
details of an infinite variety into pages 
largely comprised of symbols. In any 
given town in France or Italy, you can 
determine, for example, where to find a 
meal for less than $2, or where to find a 





garage mechanic at night or on Sunday, 
or a hotel with facilities for your dog. 





Prices for rooms are listed (in establish- 
ments ranging from luxurious to “plain 
but adequate”), and so are the facilities 
and services of each hotel. The Michelin 
organization (part of the tire manufactur- 
ing concern) has a team of roving inspec- . , . . ‘ 
bean selinw teaeel Smee. iuic tie lal Join the clam diggers on Washington's seacoast beaches when you’re up this summer. All the fun of the hunt 
apa 8 WENO ERENCE TACOG ECO: SUS Ue Mir plus wonderful feasting afterward. No, there’s no license to buy...you’re the guest of Washington State! 
n mation contained in the hotel-restaurant : Mae - i 

nilise te whe onl a tablisl ; Washington State’s “‘spectacular”’ for you; Washington State Dept. of Commerce 
Sue es Is relia le anc t 1e esta y~ishments this summer is the fairyland of changing : be I Bagg er Bldg. $5.2 
listed are given periodic scrutiny. color that’s Grand Coulee Dam — now URES e eee : 

; : a . : . ight-floodlighted. Life featured it full- Please send your free vacation folder to: 
Of the Green Guides, those in English are i i itd pacers eeinig ney 
the . wr F k page; you'll want to shoot it too! This 
the more useful to the non- ‘rench-speak- is but one of our many natural and man- 
ing person. But the symbols give even the made attractions pictured for you in our =p garess 
new, full-color, 36-page travel book. It’s 
, % r yours for the asking. Send for it and plan Ci 
»e (I 2° ‘ . 4 : ° t State. 
Blue Guides (Les Guides Bleu, published now to come. We're only a few hours away! : ” pee aR 


Name 








untranslated guides a certain value. 








(Please turn to page 75) 
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Life 
without 
travel 
is only 
halt 
living 


Any resemblance between the persons in the pictures 
and you is, we cheerfully admit, intentional. 

It’s really wicked of us to parade all the excitement 
and color and romance of Europe when you're up to 
your ears in dull routine. But honestly now, aren't 
you glad to be tempted? Doesn't it feel good to dream 
of jetting away from it all on a giant SAS DC-8C? Ah-h, 
the way we lavish Scandinavian hospitality on you. 
The way our smiling Maitre de Cabine (exclusive with 
SAS) gives you the full treatment, in economy class 
as well as first. And the astonishing way SAS stretches 





your travel budget, transpolar or transatlantic, to 
include up to 19 extra cities at no extra fare. 

Of course, if you're a specially difficult case... if 
you need help in overcoming the last smidgen of 
resistance . . . just send the coupon for the world’s 
most powerful travel convincer. It’s a 16-page 
magazine, cunningly offered to you free. We dare 
you to read it without dashing off to your SAS travel 
agent, and insisting on flying off to Europe with SAS. 
Your heart will tell you you're going to meet a relaxed, 
romantic, exhilarated you that you'd almost forgotten. 























if 


Visit Scotland, a gay SAS Gateway to Europe 














Drie » ee 
Love that service: SAS Maitre de Cabine and Chef 





Admire the historic Colosseum in Rome 





fi 


fab . . R & 
Explore the Alps of Switzerland Thrill to the artist sections of Paris 


y— 


r|SAS EUROPEAN HOLIDAY! aaa 
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Plan with the SAS 
TREASURE CHEST 
OF WORLD TRAVEL 
New and fascinating ...a16 
page magazine, 10” X 13”, 
packed with facts and 
photos, many in full color. 
Describes the pleasures of 
Europe, Asia and Africa. Out- 
lines actual trips with costs. 
Offers shopping and travel 
tips. Yet it’s all yours FREE. 


é 


SCANDINAVIAN AIRLINES SVSTEM 
412 Post St., San Francisco, Calif. 


Send your outrageously alluring 
“TREASURE CHEST of WORLD TRAVEL" to: 


Name 
Address 
a oe 


My SAS Travel Agent is 


S4t 
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Do you prefer a compact or full-size car? No matter. We build 
both. Our compact, the Dodge Lancer is priced down the line 


with Comet, Falcon and Corvair. The new Dodge 
Dart, a full-size Dodge, is priced model for model 
with Ford and Chevrolet. All Dodge cars, com- 
pact or full-size, share many features the major 
competition does not offer. For instance: Each 


COMPACT DODGE LANCER 
ean atcaaabesit i ea 


WHEELS WITH THE DODGE 


has a unitized, rust-proofed body. A superb ride: Torsion- 
Aire. And a new device called an alternator. The alternator will 


STANDARD OR COMPACT 
YOU GET A GREAT DEAL WITH 


DODGE 









ON TOP 





make the battery last far longer than usual. 
Because, unlike a conventional generator, it will 
charge even at idle. Whichever size car you prefer, 
compact or standard, go see your Dodge Dealer. 
He’s got those wheels with the Dodge on top. 


SUNSET 








by Hatchette World Guides, Paris; dis- 
tributed by Hastings House, New York; 
$5 to $7) are excellent and very compre- 
hensive. They contain many maps, quan- 
tities: of sightseeing details, and hotel 
listings which are not complete but are 
extensive enough to give the reader an 
adequate selection in type and price 
range. They do not have the functional 
organization and time-saving aspect of 
the Michelin Guides; the reader is left on 
his own in the matter of selectivity. 


English language editions include: Italy, 
Spain, Portugal, Madeira, the Azores, 
Paris, Greece, Israel, and Lebanon. (Older 
editions, under the imprint of a different 
publisher, carried additional titles; some 
of these are still available in bookstores 
on the Continent.) 


Nagel Travel Guides. These books (Nagel 
Publishers, Geneva; $4:50 to $7.50) in- 
clude 20 different titles in the European 
category (countries, cities, sections). They 
are similar to the Blue Guides, and con- 
tain maps and quantities of detailed in- 
formation. By comparison, however, they 
are slightly less comprehensive. 


| BOOK REVIEW | 
Archeology in 


the Americas 











A new book for young people, The Story 
of Archeology in the Americas, by Mary 
Elting and Franklin Folsom (Harvey 
House, Irvington-on-Hudson, N.Y., 1960; 
$2.95), introduces readers to prehistoric 
America: to the cliff-dwellers of the South- 
west, the Hopewell mound-builders of 
the Ohio River valley, the Mayas of 
Central America; to the Aztecs of Mexico 
and the Incas, who built transcontinental 
highways along the length of South 
America to move their armies on. 


Drawings by Kathleen Elgin depict tem- 
ples and gods, weapons and pots—and 
scenes from daily lives of ancient people. 


Many people have helped to write the 
story of ancient man, not all of them 
trained archeologists—from the cowboy 
who stumbled across some half-exposed 
bones in an arroyo to a Boy Scout troop 
exploring a cave. This book tells how some 
important discoveries were made. 


But important evidence can be lost when 
souvenir hunters or others, through ignor- 
ance, carelessly disturb the sites of ancient 
artifacts. The archeological societies listed 
in this book can tell a youngster about 
diggings in his area, where he can often 
lend a hand and learn to preserve impor- 
tant evidence under expert supervision. 
There is a good bibliography for further 
reading. 
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you haven't 
Seen Europe 


A great world of pleasure awaits you in 
the small world of Switzerland — Alps, 

















the Arts, festivals, fishing, great hotels, 
museums, music, palm trees, shopping, 
skiing, spas, sunny lake resorts — and 
everywhere, the hospitality of the Swiss 
themselves who greet you and meet 
you with their unforgettable friendliness. 





and you haven’t seen Switzerland if you haven’t seen it all 


See your travel agent for the long, exciting agenda of events in Switzerland every month 
of the year , . . the money-saving Holiday Ticket and the new folder to help plan your 
personal itinerary. Or write: Dept. G-9, Swiss National Tourist Office, 10 West Forty- 





No wonder Sun Valley has become world-famous 
as a family vacationland! Here, you can enjoy a won- 
derful life of leisure, high up in the mountains where 
days are sparkling, nights cool and crisp. Or, if you 
wish, keep ‘‘on the go’’ from dawn to dusk, ice skat- 
ing, swimming, playing golf, riding, fishing and shoot- 
ing. There's one way to know—and that's to go. 


Ninth Street, New York 20, New York, or 661 Market Street, San Francisco 5, California. 


RAILROAD 





§1OAHO 


UNIO! 
PACIFIC 











| Owned and Operated by 
UNION PACIFIC RAILROAD 


Gor AeberWalierd 


Address Mr. Winston McCrea, Mgr., 
Sun Valley, Idaho (phone Sun Valley 
3311) or visit any Union Pacific office 
in California, or see your travel agent. 
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Why a 


whole wall 


of Scallop 
Shells? 


“Palace of the Shells,” Salamanca, Spain > 


® It was not just the whim of a sixteenth 
century architect. 

The idea of adorning this wall with 
some five hundred shells came from the 
Spanish grandee whose wealth built this 
Salamanca palace. He used the shell sym- 
bol to proclaim that one of his ancestors 
was among the medieval pilgrims who jour- 
neyed to St. James’s shrine in Compostella 
wearing the scallop badge on their hats. 

Pilgrimage, voyage, quest—each has 
been symbolized, since earliest times, by 
the scallop. It was identified with Venus, 
born of the sea. It was the badge of the 
pilgrims to Compostella and of the Cru- 
saders to the Holy Land. And, appropri- 
ately, in a later day, it came to be the name 
and trademark of the Shell Companies. 

Under the familiar scallop trademark, 
Shell men are probing for oil in rain forest 
and desert, and even under the ocean’s 
floor. But these are only the forerunners 
of hundreds of other explorers who search 
in Shell laboratories the world over for 
new and better products from petroleum. 

Out of their quest come finer gasoline 
and motor oils, of course. And, in addition: 
better fertilizers, herbicides and insecti- 
cides to increase the world’s food supply. 
Man-made rubber with advantages for- 
merly found only in natural rubber. Paints, 
plastics, adhesives—dramatically improved 
to meet today’s needs. 

When you see the sign of the shell, think 
of it as the symbol of the quest for new 
ideas, new products, and new ways to serve 
you. The Shell Companies: Shell Oil Com- 
pany; Shell Chemical Company; Shell Pipe 
Line Corporation; Shell Development Com- 
pany; Shell Oil Company of Canada, Ltd. 


SIGN OF A BETTER FUTURE FOR YOU 

















CLYDE CHILDRES 

Many burros learn to feel at home in Sierra granite country. This two-burro party- 

Sure feet on the trail passing the dead snags of Western white pine in background—secks a campsite ned 
: May Lake in Yosemite National Park. An 11-year-old girl leads the rear burro, whic! 

carries about 60 pounds. A 12-year-old boy and another adult complete the part; 
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Sunset 
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“Tf the burro doesn't 
good tame, you wont 


“IT am a backpacker, but the idea of a 
burro carrying the heavy items becomes 
more pleasing each year.’ —A reader. 

“Ever use a burro as pack animal for a 
hiking trip? Or are you tempted to do so, 
if only you know where and how?” This 
query in Sunset some months ago has 
brought hearty responses from more than 
a hundred readers. These people do not 
take burros casually. They live and _re- 
live their pack trips. They are the real 
writers of this story. 

Some kinds of know-how, of course, you 
learn only by taking a burro on the trail. 
But there’s another kind can get 
merely by listening to all kinds of people 
who have had all kinds of experiences 


you 


“The idea of a burro becomes 
more pleasing each year” 


with burros. That’s the plan of this story: 
to let you hear from our Western burro 
correspondents. In their remarks—as we 
have organized them here—are the an- 
swers to many of your questions. 


So you want to take a burro? 
Let’s listen to some readers who have 
done so: 


“You are not merely getting something 
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All joking aside... 


It’s traditional to joke about the 
burro, making much of those times 
he is stubborn and unpredictable. All 
people who take burros on pack trips 
like to embroider a good story. So 
take what they say here with a grain 
of salt. Taking a burro on the trail 
is not very difficult—as they would 
be first to admit. 











like a wagon to carry the groceries, kitchen 
gear, and sleeping bags. You are also in- 


evitably adding a new and _ fascinating 


personality to your hiking party.” 

—"T did have a burro. I did take pack 
trips. It was an experience [ll remember 
a long time. We now have horses.” Never- 
theless: “I believe a whole new field of 
thinking is opened to the novice who 
really tries to learn about packing an 
animal. We found it interesting to see 
how light we could travel and still be very 
comfortable.” 
—“‘Part of the 
you can eat from an apparently small 
.. Biggest advantage of a 


fun is to see how well 
food supply. . 
burro is being able to move to a different 
camping area every couple of days and 
still not be limited to the basic necessities 
as with backpacking.” 

—T really believe that the meanest burro 
will get gentle if there are plenty of chil- 
dren to pet, feed, and love it.” 

—“After a day or two of experience, every 
member of the party over 11 or 12 years 
old can handle most of the packing opera- 
tions. Older children can assume charge 
of saddling and packing one burro each.” 
One who signs “Backpackingly yours” 
sees it differently: “I made a burro trip 
with my hiking club. It was well organ- 
ized, and on the third day out we could 
all throw a hitch like a veteran. But that 
one trip made me a confirmed backpacker. 


have a 
either’ 


You can travel the same distance. Burro 
packers always end up carrying more than 
they need. Rounding up burros in the 
morning is a terrible waste of time.” 
Many pack stations don’t keep burros; 
most professional packers vastly prefer 
horses and mules. Before you decide on 
the burro—would some other pack animal 
suit you better? “While horses and mules 
may require experienced or professional 
handlers, they frequently prove more eco- 
nomical, since they can cover two to three 
times the daily distance. (But to travel 
that far, you may have to ride rather 
than hike.) When the objective is a base 
camp for a week or more, the packer can 
take the stock home and pick you up 
later, at a considerable saving.” 


Some packers will rent out a “walking 


mule.” considerably larger than a burro 
and able to carry a correspondingly 
heavier pack. However, it requires more 
supplemental feed than a burro, is taller 
and thus harder to pack, and is subject to 
possible shoe trouble on the trail. 

Not easily ignored is the enthusiasm of 


confirmed burro-trippers: “My friends 


“Will get gentle if there 
are plenty of children” 
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“If you take a burro . .. also take your sense of humor” 


and I, two women, have made five burro 
pack trips in the last few years, four of 
them of a month’s duration.” 

A lady with several years of burro ex- 
perience writes: “‘After all this, do I 
possibly advocate bringing along a burro 
on a mountain trip? I do, but I advocate, 
as well, bringing along a sense of humor. 
The animal can be infuriating and frus- 
trating, but also funny. Until you’ve 
packed with a burro, you may not com- 
prehend—like the lady in the camp- 
ground, startled at dawn by our burro’s 
noisy salutation, who roused her husband 
with: “George, wake up! There’s an ELK 
in camp.” 

Getting yourself a burro 

“It's like getting a disease; you mect so 
many people who had the same thing” 


Long gone are the days when you could 
rent a burro for 50 cents a day, or buy a 
local burro to take into the mountains 


= 


“Every member over 11 or 12 
years can handle packing” 


and then sell as soon as you came out. In 
our Western states, only in California can 
you count on renting burros (see page 
20), and they cost at least $2.50 and up 
to $5 per day. Or you can buy them. 

If you plan to keep one at home, it will be 
worth your while to check your back 
issues or a library for the article, The 
“passive wisdom” of the Western burro, 
published in the December 1953 Sunset. 
Unless you see an advertisement for one, 
buy one from a friend, or buy one at a 
stock auction, you may have to locate a 
burro and then ask whether it is for sale. 
But you may find one in the most un- 


likely place: “We picked out our burro at 
the B & M Supermarket in Marysville, 
Washington. He was about six years old, 
and had done some trail work in Mon- 
tana, but mostly he had traveled around 
the country playing baseball profession- 
ally—at third base.” 

(The catalog department of Sears Roe- 
buck sold burros about five years ago but 
no longer carries that item.) 

“In the Northwest, try for a ‘native born’ 
burro rather than an import from south- 
ern climates; it is better adapted to the 
wet winters.” One man’s personal prefer- 
ence: “The largest burros travel, pack, 
and handle best, in my experience.” 
Incidentally, burros live considerably 
longer than horses. “They should be at 
least 3 years old for packing, reach op- 
timum usefulness at 15 to 20, and often 
work past the age of 30. I know of one 
that was used on the trail until it was 
past 40; it died at age 48.” 


To haul your own burro... 
Few do it this way: “Going from our 
house at Naches 40 miles to the Hall 
Creck trail on Chinook Pass, we caused 
quite a scene. We hauled the burro in the 
back of our jeep in a special-built box. His 
head hung out over the front seat, and 
from in front it looked like he was sitting 
on the front seat between us.” 


A light trailer or the back end of a truck 
are the usual conveyances. But the burro 
may not leap at the opportunity to ride 
there. 

—“Teaching a burro to get into a new 
trailer is sometimes a job. It took us three 
hours to load our two burros the first 
time, but now it can be done in about 15 
minutes to half an hour. Grain, carrots, 
or apples help encourage them to load 
quickly. Billy now jumps in the trailer, 
but Little Jack still uses the ramp.” 
Burros like to brace themselves against 
the sides or back of a trailer, or against 
other burros. For that reason some burro 
owners remove the dividing fence in a 
two-animal trailer. If you do likewise, 
don’t be surprised to find burros riding 
backward. It is their natural—and sen- 
sible—instinct to turn tail to the wind; 
they don’t like wind in the face. 

“Back yard burros” get soft, just like 
hikers, from inactivity. It’s wise to condi- 
tion them by putting on dummy packs 
and taking them for a few hikes before 
embarking on your high country trips. 


“Our burro’s noisy salutation” 


Where can a burro go? 

A burro can go through rough country a 
little more easily than a horse or mule and 
almost as well as you can. However, a 
person without a pack can push a burro 
too far too fast. 

On dry land burros are sure-footed. In 
marshy ground they sink because they are 
so small-footed. But whereas a horse or 
mule will thrash around dangerously, a 
burro won’t panic. It will relax almost too 
much as you try to haul it out. 


“In soft country, burro’s hoofs need to be 
kept trimmed so that they walk properly. 
Once or twice a year will usually suffice.” 
A set of hoof trimming tools (nippers, 
rasp, and hoof knife) costs about $10 at 
veterinary supply or saddle shops. 

Plan your trip about as you would if you 
were taking the pack on your back. “If 
you're a novice at hiking and the intrica- 
cies of camping out, take a backpack trip 
(at least one) before attempting to burro- 
pack.” 

A moderately loaded burro can walk 10 
miles in a long day, and more if he has 
to. (“In an emergency, a burro can carry 
a man, but would need lots of rest,” says 
one reader.) Provided you give it some 
grass, a burro doesn’t sharply limit your 
choice of campsites: “Pasture for the 
burros has been the least of my worries, 
as they can get by a couple of days on 
very little grass. And the packer will 
usually send along some oats when he 
knows you're going into barren country.” 
(Oats is the common term, but rolled bar- 
ley is actually used much more in the 
West, and it’s better for animals.) 


Making a burro comfortable 
“If the burro does not have a 

good time, you won't either” 
Fortunately the needs of a burro are few. 
Burros have been known to accept almost 
any kind of food. One man who worked 
burros for several years in Mexico found 
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“Ears are wonderfully antenna-like ... the way they swing in arcs to pick up an unfamiliar sound” 


them very fond of corn, also corn stalks 
and leaves (green or dry), all kinds of 
grass, hay, straw, and even paper. “They 
also like bran, barley, and stale bread.” 
Another camper recalls when a burro 
“had eaten his ration of oats but agreed 
to be served a large portion of hot, cooked 
oat cereal (with raisins) on an improvised 
foil plate. There certainly was not a trace 
of cereal left when he had finished—and 
neither was there any trace of the foil.” 

Obviously, foil isn’t good for a burro. 
“Too many people let a burro become a 
garbage can—just because it’s funny.” 

Look the burro over carefully now and 
then for signs of anything that would 
make him uncomfortable. “Look for ticks 
under the belly and inside ears.” (Some 
people always carry some stock spray.) 
“They sometimes get into burrs, which 
are hard to get out but must be kept off 
body areas where the saddle or cinches 


rest.” And: “If a burro refuses to move 
or is slow, check his feet; rocks sometimes 
get wedged into the hoofs.” 

Beyond the pack saddle, pack boxes or 
bags, halter and a tie rope or a chain, you 
don’t really need to carry much for the 
burro. However, each of the following will 
contribute something to the burro’s com- 
fort and your peace of mind: 

—‘“A one-pound coffee can of oats (or 
rolled barley) per day for each burro.” 
—‘“A curry comb and brush.” 

—“A tin of boric acid powder (or some 
bismuth formic iodide) to sprinkle on any 
sore the burro may acquire.” In fact, you 
can use your first aid kit as freely on a 
burro as on a person. 

—‘An extra harness strap or two in case 
of breakage.” Also: “Stout wire and 
pliers.” 

—“A block of salt, for an extended trip. 





Just what 


This member of the horse family has 
been serving man for so long that its 
exact identity seems to be lost. 

The horse family (genus Equus) in- 
cludes three species: the horse (E. 
caballus), ranging from the Perch- 
eron down to the pony; zebra (EL. 
zebra); and the ass or donkey (E. 
asinus). The mule is a sterile hybrid 
from the mating of a jackass, or male 
donkey, and a mare horse; or a jen- 
net, or female donkey, and a stallion 
horse. 

The general notion is that a burro is 
a diminutive ass, or the smallest of 
the donkey group; but others say 
the burro comes midway between the 
tiny Sicilian donkey and the big jacks 





is a burro? 


and jennets from northern Europe. 
The creature that we call a burro 
has ears that are 10 to 12 inches 
long—its most distinguishing char- 
acteristic. Its height varies from 30 
to 48 inches or more, and weight from 
200 to 600 pounds, according to its 
height. This animal has a cross on 
its back, formed by black lines across 
the forequarters and backbone. The 
marking is hard to distinguish on 
the dark “Spanish burro,” but it 
stands out on the slightly smaller, 
gray “Mexican burro.” Occasionally 
you come across a “pink” burro, one 
with a coat the color of Arizona sand- 
stone, and also buckskins, mouse col- 
ors, pintos, and whites. 
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Burros require salt, just like horses. On 
shorter trips, just shake out some loose 
salt on a rock.” 

—‘“One or two 50-foot lengths of rope, 
kept on the outside of packs, frequently 
a big help in getting stock across wide or 
swift streams.” 

A burro has one unique way of indicating 
how he feels about you and your trip and 
the world in general. “A donkey’s ears are 
not only wonderfully antenna-like in the 
way they can swing in arcs to pick up an 
unfamiliar sound; they are also a reliable 
indication of his mood. Ears forward 
mean: I’m happy; I’m eager. Ears back: 
Beware.” 

If he enjoys the company, he shows it. 
“T have had burros that loved to go fish- 
ing with me, following me from pool to 
pool and watching each cast.” 

“Burros are good ‘watch dogs,’ always 
aware of approaching persons and ani- 
mals before we are, signaling by thrusting 
their ears up and forward to listen better, 
and making a throaty warning or braying 
long and loud.” 

They have “beautiful, rich early morning 
voices,” as one man puts it; or a “5 A.M. 
bray sounding like a rusty old gate.” 


Lashing on the pack 

A burro may weigh anywhere from 200 
to 600 pounds,so estimates of proper pack 
weight range anywhere from 60 to 150 
pounds, and average about 90 to 100. 
Some packers set quite firm limits to the 
loads their burros may carry, and occa- 
sionally they impose further restrictions. 
“Backpacks are not permitted by some 
packers for fear you'll overload the donk 
once you're away from the station.” 
Good tips on packing: “There are two 
standard size containers in which all ma- 
terial for a burro trip should be packed. 
Soft goods, such as sleeping bags and 
clothes, travel best in duffel bags about 
15 inches in diameter by 33 inches long; 
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“The kindly approach is fine. . . if it works” 


one such bag is usually adequate for all 
the personal gear for one person—25 to 
30 pounds. Cook kit and food items are 
usually carried in kyacks (of wood) or 
panniers (of canvas). The standard size 
for these will hold two rectangular five- 
gallon cans. Therefore, a planning of all 
camp kitchen items in square five-gallon 
cans makes packing easy.” 

On what you can take: “In the food line 
we allow ourselves a few more luxuries 
than when we backpacked; however, we 
try to eliminate canned foods except for 
solid packs like meats.” On what you 
shouldn’t take: “Never pack anything 
valuable on a burro; if it’s binoculars, 
camera gear, or a rare old vase, carry it 
yourself, Sure-footed he may be, but he 
has his ups and downs.” 

Now to load: “The pack must be well 
balanced, with the weight well down on 
the burro’s sides and not too much bulky 
top pack. In other words, make it as cam- 
fortable as you would your backpack.” 
A seaman’s skill comes in handy for the 
final cinching up, but many a duffer has 
learned how to do the job well enough to 
keep the pack from sliding. 

—‘‘Watch the packer to see how carefully 
he balances the pack boxes and the rest 
of the load. Notice how the ropes are 
crossed to tie down the completed pack.” 
—“Practice lashing before leaving the 
pack station. Then keep checking to see 
that the pack isn’t slipping to one side.” 
—‘Be sure there is no wrinkle under the 
saddle blanket; it should be turned inside 
out and aired each night. Do not have 
the rear cinch tight; it is merely to keep 
the pack from flipping up in back. If it is 
tight, it will be extremely uncomfortable 
for the burro.” 

—“We used the squaw hitch mainly be- 
sause Going Light with backpack or burro 
(see bottom right corner of next page) 
had a how-to diagram we could follow, 
book in one hand, rope in the other.” 
One experienced burro packer recom- 
mends the hitches for burro packs in this 
order: box hitch (simplest, lifts pack from 
animal’s sides), squaw hitch, diamond 
hitch (a little trickier than the others). 


On the trail... 
“You will not miss anything 
to be seen on a burro hike” 
Most eloquent of all were the remarks on 
the speed of the burro. 
—‘She never shifted out of low gear. 
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Ferde Grofe’s ‘On the Trail’ set our pace, 
with small steps and no variations. When 
the halter rope was raised, she walked; 
when it fell, she stopped.” 

—‘‘Burros need time to satisfy their cur- 
iosity, to appreciate scenery, music, and 
short snacks. Jouncey Belle would stop 
and listen appreciatively to the complete 
song of a meadow lark.” (When a burro 
is alerted, the ears point; look to see what 
they’re pointing at.) 

—“Two miles an hour is about the best 
you can expect.” 

—“Burros will generally walk slower than 
you want downhill and over flat ground, 
but about the right speed uphill. I find it 
easier to set my pace to the burro’s than 
to try to change his.” 
They may move fast when they hear the 
buzz of a rattlesnake near their feet. One 





“Keep checking that the pack 
isn’t slipping” ... Woops! 


man says the only time they really run is 
during mating. (Males used as pack ani- 
mals are usually gelded.) Other occa- 
sions for hurrying are rare: “I have seen 
Caesar pick up his pace only twice: When 
we were passed by a couple of riding 
horses, and when we stumbled into yellow 
jacket nests—this produces a full gallop, 
but may reverse the direction.” 

Much more frequent are the times when 
all motion stops. Seek the cause and hope 
that you can find it. 

“T have never seen a burro who refused 
to go except when he had good reason: 
(1) Pack badly off balance. (2) Pack sad- 









”? 


“Burros appreciate short snacks 
(But it’s better to offer them 
in the flat of the hand) 


dle much too loose. (3) Rattlesnake on or 
near trail ahead. (4) Trail too dangerous 
(I once had. one crouch down and jump 
six feet fully loaded over a bad place he 
had decided he couldn’t walk over). (5) 
exhaustion.” 

yas eand the 
others will follow. person at the 
rear can keep them together. Since burros 
are gregarious, stop the whole group 
whenever you stop one. 









Be prepared for trouble crossing streams. 
“Burros are, of course, afraid of water. 
But frequent bathing makes them lose 
this fear.” (They cross streams better if 
you cross right with them.) 

The kindly approach is fine—if it works. 
“Do not hit the burro, especially across 
the head. Do not yell at him or drag him. 
Instead, give him a couple of lumps of 
sugar, talk to him, and pet him.” 


If this doesn’t work, some have used a 
willow switch on the rear without bad 
after-effects. Another suggestion: “The 
sure way to get the burro in motion was 
to walk up close behind him.” Or: “Walk 
behind at a normal distance and just slice 
the air with a willow switch.” 

A few people use a battery-operated 
“stock prod” that gives a mild shock, but 
many wouldn’t think of using one. 
Occasionally the emergency may be great 
enough to call for more desperate meas- 
ures. “She balked only once. It was at a 
bridge, a simple affair of three rough 
parallel logs, with a moderate stream be- 
low. She would not set foot on it no 
matter how we pleaded, tempted, and 
pulled. Finally, in desperation we used 
a six-inch log as a battering ram to jolt 
her 12 inches ahead through the blue air. 
Then her front feet were on the bridge 
and it felt solid.” 

A reluctant burro may respond if you 
lead nonchalantly ahead and don’t look 
back. If one pulls the other way and tries 
to bolt, better let it go rather than take 
the chance of painful rope burns on hands; 
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the burro usually goes only a little way 
and then stops, anyhow. 

There’s definite “pecking order” among 
burros. One may be natural leader on the 
trail and a different one may lead across 
streams. A solitary burro gets lonesome. 


When they first go out, novice burro 
packers invariably wonder whether they 
shouldn’t unload their burros at every 
long rest stop. This isn’t necessary. Also, 
“Don’t get alarmed if they won’t drink. 
Some days they won’t drink all day and 
other times they will hit every stream.” 
By the unwritten code of the trail, horses 
and mules, especially when tied together 
in a string, have the right-of-way over 
burros and hikers, who can more easily 
get out of the way. 

Unpacking is easy, but keep a wary eye 
on the critter. “We carried a week’s sup- 
ply of fresh bread. The first night out, 
one burro started eating this from the top 
of one pack while we were unpacking. 
Thus we learned not to tie them close to- 
gether while unpacking.” 

You get used to what happens after you 
lift off the pack saddle. The burro almost 
invariably rolls over on his back in the 
dirt and gives himself a dust bath. He 
does it to dry off perspiration, one man 
explains. Or perhaps his back itches. 


Tie up or turn loose? 

Most of our correspondents favored tying 
burros up at night. (In national parks you 
must have them at least 25 feet away 
from lakes or streams, so they won’t foul 
the water.) 


But tying up doesn’t eliminate all trou- 
bles. “You can tie the burro in the open 
(to a metal tether) or to a tree. In the 
open he’ll step in a loop in the rope and 
anchor his head to a front foot. When 
there’s a tree handy, he'll walk around it 
until he’s fastened tight.” (A rope wound 
tightly around a leg could cut off circula- 
tion. If you tie up, inspect fairly fre- 
quently.) 

Protect your camp from loose burros. “A 
donkey is friendly—wants to be with 
the group at all times. We tether him to 
keep him out of our beds and cooking 
pots.” Another says more bluntly: “Bur- 
ros are just like bears in camp.” 
“Sometimes there are drift fences behind 
which stock may be safely turned loose. 
Bring a bell or two. Otherwise a burro can 
hide behind a single tree.” (Even a belled 
one may stand so still you can’t see it.) 
Novices are reluctant to turn a burro 
loose. At the very least: “You can saunter 
around the next morning looking for him, 
and you have an opportunity to notice all 
the little signs of nature you wouldn’t 
otherwise have noticed.” 

\t the very most, a serious predicament: 
“She only wandered once. That ‘once’ cur- 
tailed the trip. We left the bags packed 
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while we did some laundry, leaving Ring 
free to browse as usual. Upon our return, 
our campsite was a picture of complete 
havoc. With teeth and heels, Ring had 
spread the contents of the bags in a thin 
layer over nearly a quarter of an acre.” 
Then why do packers so often advise turn- 
ing burros loose? Here’s one answer: 
“Burros free at night get enough to eat 
and won’t eat so much on the trail. They 
don’t overgraze tight little circles. They 
get a chance at the dry feed—especially 
“bunch grass”’—that they far prefer to 
the lush green grass of a meadow. 

“In the morning they climb to meet the 
sun, and then stand still for as much as 
two hours, enjoying the warmth and ab- 
sence of mosquitos. Look for them on the 
higher ground that catches early sun, or 
round them up before they start uphill. 
Learn to recognize your burros’ tracks. 
Also watch to see which way they head 
at night. They travel together. Find one 
and you’ve found them all.” 


Footnote: “One-night stop, no trouble. 
Two nights, the burros start to wander. 
Three nights, you really have to look.” 
Possible compromises: Stake only one 
burro; in the morning turn it loose and 
follow it to the others. Turn loose on stop- 
over days and round up at night. Let loose 
for an hour or two of grazing right after 
arrival in camp and again in the morning. 
Tie to a short stout log that a burro can 
drag—but not too far. Hobble. 


Riding a burro? 

Everyone who has ever visited Mexico, or 
any other country where burros are com- 
mon carriers, knows that burros can be 
ridden. But packers are understandably 
leery about having their burros ridden by 
all comers. (Some might try riding on top 
of the pack.) It’s a good idea to check 
with the packer before letting your chil- 
dren ride a pack burro around camp. 

A small child can ride in a kyack on the 
trail. Just be sure to load the other kyack 
with equivalent weight. 

An adult should always be nearby when 
children ride burros. Toddlers should be 
especially closely attended. Burros, which 
have a strong dislike of dogs and try to 
trample them, may also run at very little 
children. They don’t try this with adults 
or larger children. 


Burro psychology 

We couldn’t agree more with the lady 
who says, “Knowing what is likely to be 
normal burro behavior in a given situa- 
tion is a great help out on the trail. An 
even greater help would be knowing how 
to cope with this behavior.” 

Perhaps she can take some comfort from 
the philosophic reflections of a man who 
says, “I’ve owned a burro, and vice versa, 
for about nine years. Or maybe it only 
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“A donkey is friendly . .. wants 
to be with the group” 


seems that long. (Upon checking back, I 
discover it’s three years.) 

“Burros have one great concern in life, 
to find out what you want them to do 
and then not to do it. If you want to go 
south, they want to go north. My burro 
outweighs me quite a bit, but I keep a 
halter on him. So we end up going east. 


“T tried to lead him across a small ditch 
into fine, tall grass. Although he could 
have stepped across without even jump- 
ing, he decided not to. I tied his rope to a 
tree on the far side of the ditch. I thought 
I could be as stubborn as he was, so I 
went away. 

“Twenty-four hours later he was still 
standing there. I waved grass in his face 
until he absent-mindedly stepped across 
the ditch. Two seconds later he realized 
what he had done, and in an outburst of 
petulance over losing the argument, let 
fly at me with both feet. 

“You get a very limited view of burros 
when you know them only as one-trip 
animals. For the burro owner, there are 
the other 50 weeks of the year when 
you're not on vacation and have to live 
with them. Then you begin to get their 
philosophy and to think like a burro, 
which is the sort of thought going into 
this letter.” 


For more information... 
Apparently the lore of burro packing is 
so freely passed from person to person 
that it seldom gets written down. There’s 
very little literature on the subject. The 
only “how-to” book we know is Going 
Light with backpack or burro, edited by 
David R. Brower (The Sierra Club, Mills 
Tower, San Francisco, 1951; $2). Chap- 
ters 12 and 13 deal specifically with burro 
trips and burro management; much of 
the other material applies to burro trips. 
This book not only gives the novice a 
preview but is small enough (152 pages) 
to carry as a handbook on the trail. 


83 













































Follow this winding desert road across the sage-covered open 
range of the upper Moses Coulee. Once the Columbia River, 


: ; cape ; HUGH PARADISE 
mightier than it is today, followed this same route carving the 
dark, barren walls of the deep coulee from thick sheets of lava 


In the central Washington desert... An open road an viles You 


Moses Coulee is the heart of Washington's great Columbia Basin 
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Just 18 miles below Wenatchee, Washington, an obscure road 
sign along State Highway 10 points the way to the village of 
Palisades. Turn as it directs and you will find yourself on an 
uncrowded side road that invites you into the silent world of 
Moses Coulee. 

The Big Bend country of central Washington is deeply etched 
by several of these ancient coulees, once water courses of the 
Columbia River. At the close of the last Ice Age, torrential 
floods of glacial melt scoured deep river canyons through the 
thick lava sheets of the Columbia Basin. When the floods sub- 
sided, the fickle Columbia abandoned these impressive chan- 
nels and sought a course to the north and west. 

Dry and silent, the deep coulees lapsed into slumber. Many 
thousands of years later, wandering tribes—Sinkayuse, San- 
poil, Palouse—sought winter shelter in the milder climates 
of the coulees, and used the broad level floors as routes of travel. 
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A lonely cabin at the base of coulee wall awaits infrequent visit 
of train along grassy spur track of Great Northern Railroad 


Abandoned schoolhouse, a nostalgic echo of the lower coulee’s 
more recent past, remembers children who have now grown old 
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Pastoral silence near Palisades is broken by the occasional 
bleating of sheep that graze in orchards of apricot trees 


Uncrowded road above Palisades pays a neighborly visit to small 
coulee ranch on its way to “hanging coulee” of Three Devils 


into the silent world of Moses Coulee 


The early European settlers followed moccasin-worn trails into 
the coulees, and built their homes near the high protective walls 
which served as boundary and backdrop for their ranching and 
farming activities. 

As settlement increased and villages grew into cities, the quest 
for water and sources of electrical power changed the face of 
most of the coulee country. Great concrete dams spanned the 
canyons, and impounded water climbed the fluted walls of 
the broad coulees. Irrigation transformed the scabland and dry 
grasslands into fields of wheat and alfalfa. 


But Moses Coulee remained unchanged. From the silent lakes 
and open ranges of the upper coulee to the neatly-ordered 
ranches of the lower coulee, the inroads of progress have left 
few permanent scars. The high lava walls preserved a peaceful 
stillness, seldom broken except by the sound of the wind and 
the plaintive call of the killdeer. 


APRIL 1961 


Stop your car along the lonely roadways and attune your 
senses to the surrounding coulee. Walk along the dry creekbed 
and get the gritty feel of the sun-bleached earth. Sit quietly 
in the warm, strong sunshine and watch the changing patterns 
of light along the high scalloped cliffs. Listen attentively to the 
vast silence, and breathe in the cleanness of the dry desert air. 
Spring fills the lonely coulee with the heavy fragrance of sage 
and the aroma of drying grasses. Daisy fleabane and desert 
mallow color the gray flats, and balsamroot, phacelia, and 
agoseris crowd the roadside. 

Lichens splotch the coulee walls with color, and hidden springs 
seep through unseen passages in the high basaltic cliffs, streak- 
ing the dark volcanic rock with furry-green cascades of mosses, 
monkey flower, and water willow herbs. Above the talus slopes, 
the seeps often collect into shallow pools where phoebes bathe 
and bobcats find a cooling drink on warm days. 
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U.S. Highway 2 divides Moses Coulee into 


two parts: the ranches of the lower coulee 
and the silent lakes of the upper coulee 
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A typical lower-coulee ranch on Douglas Creek. For pleasant sidetrip, turn left 3 miles 
north of Palisades and follow improved Douglas Creek road out of coulee to U.S. 
Highway 2. You'll find picnic spots along the way, and a few good swimming holes 


THE LOWER COULEE: The walls rise a thousand feet above you 


lava walls rise higher and ingher until 
they tower a thousand feet overhead. 


You can explore the entire length of the 
coulee in a day, but we think you'll decide 
this peaceful country deserves more time. 


EXPLORING THE LOWER COULEE... 

You enter the lower Moses Coulee from 
State Highway 10, about 5 miles down- 
river from Rock Island Dam. A two-lane, 
paved sideroad branches eastward from 
the highway at this point. then heads up 


Undercut coulee wall actually leans out 
into canyon. Various layers represent 
lava flows which congealed differently 
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the coulee toward the little village of 
Palisades. 

At first the route is unimpressive. As you 
enter the broad, low-walled mouth of the 
coulee, you cross a sagebrush flat studded 
with oval boulders of “pillow lava,” 
formed by the sudden cooling of hot lava 
as it flowed into water. A few miles farther 
along, the coulee narrows and the dark 


Chief Moses and his wife, natural stone 
figures evident as you enter the coulee 
from State 10, are silhouetted by moon 


The road roughly parallels the usually 
dry bed of Douglas Creek, winding 
through the ranches scattered along the 
lower coulee. This is all private land, but 
you may park your car along the roadside 
or wander along the bed of the creek 
without trespassing. 

As you cross the second bridge, look to 
your right along a low ridge well below 
the coulee rim, and meet Chief Moses and 
his wife. The two rock formations, one 
slender, one stout, are named in honor 
of the famous Sinkayuse chief who main- 
tained a band of refugee Indians in the 
coulee during the difficult years of the 
white man’s conquest. 

Eleven miles up the coulee you reach 
Palisades: a school, a store, a gas pump. 
If it’s lunchtime, ask the schoolmaster 
(his house adjoins the school property) if 
you may use one of the picnic tables 
under the Russian olive trees. In May and 
early June, the fragrance of these white- 
blooming trees is almost overwhelming. 
The school caretaker may stop to chat, 
and perhaps offer you a souvenir chunk 
of petrified wood—but not if he thinks 
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that you'll go looking (or worse, digging) 
for yourself. Years of broken fences, open 
gates, and unfilled prospecting pits have 
left a bitter taste in the mouths of the 
coulee community, and rockhounds are 
not welcome. 


Three miles above Palisades, the paved 
road gives way to gravel. About 150 yards 
beyond the end of the blacktop, the 
Douglas Creek road bears off to the left 
and follows the twisting channel of the 
creek up a recess in the coulee wall. This 
improved road is narrow and winding, 
but offers some pleasant surprises in this 
dry country. Trout lurk in the pools be- 
neath the stream’s many waterfalls, and 
it’s just a 1144-mile drive from the main 
coulee road to several excellent swimming 
holes along the creek. 


Beyond the Douglas Creek fork, the main 
coulee road continues past Rooster Rock, 
a dark, castle-like island in the center of 
the coulee. This was a favorite campsite 


EXPLORING THE UPPER COULEE ..-. 
You enter the upper coulee from U.S. 
Highway 2, about 7 miles east of Farmer 
and about 19 miles west of Dry Falls 
Dam. As the busy highway dips down 
through the coulee, turn onto a dusty, 
rocky road that heads north up the sage- 
covered floor of the coulee for 6 miles to 
Jameson Lake. 

Not long ago you might have had this 
section of the coulee with its silent lake 
all to yourself; but times change. Jame- 
son Lake, once too alkaline for fish, has 
freshened in recent years. Its high min- 
eral content makes the lake a phenomenal 
fish feeder, and rainbow trout and coho 
salmon grow to 5 pounds in only three 


South end of Jameson Lake lies silent and smooth in the evening 
shadows. Lone fisherman on mirrored lake surface is almost 
lost against the dark reflection of the high basaltic cliff 
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for the Sinkayuse Indians, and farm ma- 
chinery still unearths an occasional hand 
mortar or other artifact in the surround- 
ing fields. 

As you pass Rooster Rock, the high 
coulee walls close in on the road and even 
seem to lean inward. The road continues 
right through a ranch yard, then leaves 
the coulee floor and begins a 2-mile climb 
over the terraced levels of a “hanging 
coulee” called the Three Devils. Then 
comes a detour across the rim, through 
wheat fields. 

Three miles beyond the point where you 
emerged on the rim, the gravel road meets 
blacktop again. 

To the right is Ephrata; to the left is an 
improved road that takes one last swing 
through the lower Moses Coulee. The 
coulee road crosses the level rim country 
and suddenly, without warning, there is 
the deep coulee stretching below you. The 
road is graveled from the eastern rim, 


THE UPPER COULEE: A rocky road leads to remarkable fishing 


years. News travels fast among fisher- 
men, and the once grass-grown road to 
the lake is now busy every day of the 
fishing seasons (April 21 through July 4; 
Labor Day through November 30). 

As you approach the south shore of the 
lake, you enter the parking area of a 
small resort where you can rent a boat or 
buy a meal. But in spite of the resort 
activities and the traffic along the road, 
the coulee somehow retains its stillness. 
Rising waters have inundated the road 
beyond the lake’s south shore. But you 
can return to U.S. 2, turn north at 
Farmer, and enter the extreme north end 
of the coulee from Mansfield. A 10-mile 
gravel road leads south from the town to 








Near the school at Palisades, 4-H Club 
directory will help you locate all the 
ranches and roads of lower Moses Coulee 


down and through the coulee, then up 
again onto the opposite rim to an inter- 
section with U.S. Highway 2, about 2 
miles east of Farmer. 





the north shore at Jameson Lake (signs 
will direct you). There’s another small 
resort here. 

North of Jameson Lake, a road spurs off 
to the east just at the bottom of the 
descent from Mansfield. This is the way 
to Grimes Lake, at the north end of 
Moses Coulee. Grimes is still too strongly 
mineral for fishing, but it’s an excellent 
spot to see Moses Coulee as it was before 
the ranchers, the fishermen, or even the 
Indians found it. Follow the road as far as 
your car will take you, then walk along 
the lake shore. The raw, pristine odor of 
the marsh and the soft chuckling of nest- 
ing waterbirds underscore the effect of 


wilderness. 

























Above Jameson Lake, road to Grimes Lake is hardly more than 
two trails through the high grass. The waters of both lakes 
continue to rise, may some day join to form a single large lake 
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The long, low lines of this house, designed by Seattle architect successive remodeling stages, walls of the original house were 
Burr Richards, repeat the contours of the site. In several pulled out into alcoves and wings, oriented toward garden view 


REMopEunc. A small box house ts opened 


Prior to remodeling, this house was a small 
rectangular box under a pitched roof with 
wide overhangs. It was built in the late 
1940’s. As an experiment in economy, the 
architect spanned the framework with 26- 
foot trussed rafters to carry the roof load. 
This made all interior partitions non- 
bearing to provide greater flexibility for 
future expansion. He confined the plumb- 
ing to a central core, and located the 
basement fireplace, living room fireplace, 
and furnace on a central flue. All win- 
dows, fixed glass with screened ventilat- 
ing louvers under them, were built (less 
expensively) on the job; living room walls 
were paneled in cedar for a warm, pleas- 
ing effect with minimum upkeep. 


House originally was 1,040-square-foot rectangle 
shown in color; now has 2,100 square feet of space 


In successive stages of remodeling, the 
box was opened up gradually to encom- 
Living pass additional floor space. The horizontal 
aes ge, lines of the house were retained in each 
with cna new addition, and the rooms were opened 
to the garden view. 


BEDROOM DINENE 


SCALE IN FEET A kitchen wall was pushed out to form 
oS OF an eating area, and the living room-dining 
room wall was moved out to the roof line 
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Ceiling detail in living room extension. Skylight cut in original Entry approach from carport, driveway, and parking area. A 
roof overhang for daylight; fluorescent tubes used for night light patio area is to right, separated from walk by planting well 


wide... and doubled in size 


DEARBORN-MASSAR 





Living room-dining room wall was pushed out four feet (one foot New ceiling of living room-dining room extension was in- 
beyond original roof overhang), replaced with 4 by 6 post support stalled at level of edge of roof overhang; new walls are glass 
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At living room end, new all-purpose family-guest room is sepa- 
rated by entryway. Simple detailing and framing: fir beams, 


The magic of remodeling... 


Opened wide... doubled in size 


to form a large glass-enclosed bay. There the roof’s pitch ne- 
cessitated a dropped ceiling. Sliding doors lead directly to the 
garden. One generous cantilevered step provides a transition 
down to patio level as well as additional patio seating. Warm 
air vents and draw draperies placed along the window wall 
prevent excessive winter heat loss. 


A separate room and bath were added at the living room end 
of the house, with a connecting hall and entryway. Separation 
of the two areas provides privacy for guests or isolation for 
children’s play. The glass-walled entryway, with its garden 
view, immediately suggests to visitors upon arrival the pleasant 
indoor-outdoor relationship shared by the rest of the house. 


The slope of the lot allowed the owners to build a two-story 
bedroom wing at the other end of the house without raising 
the roof line. The ‘master bedroom occupies the top floor; 
on the lower floor are a bedroom and bath. A stairway hall 
separates the area from the rest of the house, and blocks some 
noise. A 6-foot 8-inch wardrobe closet lines one wall of the 
master bedroom and a small balcony opposite opens out to 
the tree, and overlooks the garden. The end gable window is 
protected by a lattice overhang. The use of these narrow strips 
of wood in a trellis-like pattern gives an airy look to the house 
and provides, even on gray days, an interesting pattern of light 
and shade. 
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2 by 6 roof decking are also interior ceiling. Window wall, 
separate entrance give it a personal relationship to garden 


On garden side of house, a shaded garden corner opposite entry 
door. Beams used for hanging baskets of fuchsias, begonias 
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Master bedroom occupies top floor of new bedroom wing. High windows in Bedroom is reached by short flight of stairs from hall 
gable wall provide good light without cutting down valuable wall space behind desk. Stairwell is lit by frosted skylight 
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Garden seen from entry: court paved in river stones; plantings Entryway from doorsill. Coat closet is to the left, also door 
are lush. House exterior wall is ship-lapped rough cedar siding to all-purpose room. Entry has slate floor, wire glass skylight 
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Cae ; DARROW M. WATT 
One of the most widely planted rhododendrons in California is deeper brown flare on upper petals. Nurseries sell it under the 
this one: medium growing, late April flowering, pink with a label of either ‘Mrs. G. W. Leak’ or ‘Cottage Gardens Pride’ 


The rhododendron 


THe Macszine oF WESTERN LIFING 


To many a gardener rhododendrons mean ‘Pink Pearl’ and 
others like her. 
There’s nothing wrong with ‘Pink Pearl,’ as you can see by her 
portrait on the cover. However, you cheat yourself if you ac- 
cept her as typical of all rhododendrons. 
The world of rhododendrons is big, varied, and full of surprises. 
According to a careful inventory we have just completed, you 
can find along the Pacific Coast more than 300 species and 
more than 500 named hybrids. There are big ones and little 
ones, giant flowered and small flowered, miniature leafed and 
, big leafed. 
The Big righ Werld@f RHODODENORONS Perhaps the most pleasant surprises are now coming along in 
the group classed as dwarf rhododendrons. The same trend has 
Pink Pearl, reliable, lovable old-timer set in with rhododendrons as with roses. Just as the Floribundas 
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The beauty of the rhododendron is not in flowers alone. Here in Pas- 
adena a rhododendron associates happily with the spectacular agave 


Beauty of Littleworth gives general effect of white flowers although 
petals are speckled with dull crimson. Large, tall—grows to 12 feet 


Frnt 
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LYNN DAVIS 
Bow Bells, one of the most popular dwarf forms, creates 


a 4-foot, rounded mound of bright pink bells in May 


Mrs. Furnival rates high in flower and in growth habit, 
makes compact rounded mound. Pink flowers in May 


world rs big, varied, full of surprises 


are becoming more popular each year in competition with the 
Hybrid Teas, so are the dwarf rhododendrons in competition 
with the large growing, large flowered rhododendrons. 

In the April 1960 Sunset, pages 274 to 278, we reported in detail 
on rhododendron varieties for California gardeners. Since that 
report the main change has been the increased availability of 
the low growing rhododendrons. Here are some of the rhodo- 
dendrons you'll see more often this year and next (all give 
excellent performance in box or tub): ‘Blue Tit’ (light blue), 
‘Sapphire’ (the bluest rhododendron), ‘Cilpinense’ (white), 
R. forsterianum (frilled white flowers, beautiful compact 
growth), ‘Bow Bells’ (bright pink bells), ‘Unique’ (deep cream 
flushed apricot, fading to pale yellow), and ‘Saffron Queen’ 
(sulfur yellow). 
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If you wish to explore the big world of rhododendrons, we sug- 
gest two reference books: Rhododendrons for Your Garden 
(American Rhododendron Society, to be available this spring) 
and Getting Started with Rhododendrons and Azaleas, by Dr. 
J. Harold Clarke (Doubleday & Company, Garden City, New 
York, 1960; $4.95). 

For contact with rhododendron and azalea enthusiasts, you 
may find a chapter of the American Rhododendron Society in 
your locality. For information, write the society, 3514 North 
Russet Street, Portland. The organization is sponsoring an 
International Rhododendron Conference in Portland, May 11 
to 14. Among the experts taking part will be six from foreign 
countries, representing rhododendron groups in New Zealand, 
Germany, Holland, and the British Isles. 
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In Oregon, Washington, Hawaii, California .. . 


Westerners are finding n 


a fi 
Your enjoyment of the garden or outdoor tior 
living area can be enhanced by the addi- van 
tion of a favorite piece of art work. The dew 


examples shown here are just a sampling pits 
of places where we’ve found an appre- Th 
ciation of art and a love of gardening 


happily combined. gar 


the 





Westerners, we have discovered, are find- 
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Imaginative, waddling family of “mush- 
room birds” done in clay by artist John 
Risley guard brick steps in garden of Mr. 
and Mrs. Charles Adams, Portland, Ore. 











JEANNETTE GROSSMAN : Clay 
f “4 A bit of fantasy for garden or deck, a He 
* | planter made on a potter’s wheel by Vir- has 
ginia Davidson; done in colored clay with sign 

glazed accents and fired mosaic necklace ; 
: : fact 
ing many ways to use art in the garden— for 

for its surprise quality, for enrichment, e 
sti ’ vies 
for a change in texture and form from ads 
garden foliage. ae 
The property line fence which often de- tha! 
marcates the outdoor living area is an 1 obje 
ideal wall from which to hang many types of « 
The Royal Family, a triumvirate of a of garden decoration. If it is in full view doo 

’ - . 

wood statuary by Edward M. Brownlee, sprongh genes wall of the honey, Aaa if The 
3 : ; . ; want to choose something that is com- mus 
is focal point of interior garden in the ‘ble with : eg F ; nus 
Honolulu home of architect Howard Cook ee a rr eee wee ee . and 
well as its outdoor environment. Flat Vio 
; fence tops and brick or stone walls pro- pi: 
a , cane vide display space for some objects. In a pe 

: a xs Be. . garden bed you may want to place a . 
Y Sy * Y r Ft se Ty s The 
. 4 ceramic figurine or a planter. For a dra- Ps 
Bright-eyed birds done in copper by metal matic effect we like a free standing panel ey 
arts hobbyist Mrs. E. 8. Beach, are at- that can be moved around as a backdrop - ' 
: cret 
tached to stakes; can be moved wherever for seasonal plant displays. cal 

she wants them in her Portland garden A garden gate is an ideal place to make 

API 
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many ways to display art mm ther gardens 


a first impression. Your choice of decora- 
tion here can be a clue to the kind of life 
you live in the garden beyond. Screening 
devices can be decorative, in addition to 
serving as wind or sun protection. 

There are no rules for using art in the 
garden; it should be put where it gives you 
the greatest pleasure. There are certain 
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Clay planters come in all shapes and sizes. 
ITere’s a roguish red-clay figure with a 
hatful of hens and chickens. Planter de- 
signed, executed by Mrs. Edmond Estey 


factors, however, that must be considered 
for success. One is size. Depending on 
viewing distance and background, things 
usually must be in larger scale than they 
would be inside—particularly something 
that is to serve as a focal point. Smaller 
objects can be used for pleasant effects, 
of course; but in general, successful out- 
door art is bold and simple in design. 
The materials used in outdoor decoration 
must be able to withstand wind, rain, sun, 
and temperature changes. 

You will probably want to change things 
around from time to time. Don’t display 
too many unrelated elements in one place. 
The effect is confusing and prevents you 
from fully enjoying any one of them. 
Earth materials such as brick, clay, con- 
crete, pebbles and stones, some metals, 
and natural wood blend best with garden 
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TOM BURNS, JR. 
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Strong focal point for this quiet tree- 
shaded garden court is provided by stone 
sculpture on monolithic base by sculptor- 
owner Mark Sponenburgh, Eugene, Ore. 


foliage. Designers use these materials al- 
ways with an eye to how they will look 
when weathered. Time and the elements 
usually bring a rich patina to. woods and 
metal, and soften and fade the colors of 
clay, brick, and concrete. 








ART HUPY 





A stage setting for plant displays, this free- 
standing wood carving and panel mount 
by artist George Tsutakawa is in corner 
of Paul R. Smiths’ terrace in Seattle 


Most of the work shown on these four 
pages was done by professional designers. 
If you are a hobbyist in ceramics or in 
metal or wood working, you can make 
your own designs. If not, choosing a piece 
of garden decoration is an excellent way 


The niche idea to provide display space for decorative objects is adaptable to many 
garden fence situations. This is a small shrine set among the trees in the A. J. Vogel 
garden in Eugene, Oregon. Simple triangular niche was built into the rough-sawn lum- 
ber framework to hold a gold and white plaster madonna by artist Mark Sponenburgh 
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Carved brick panel in a redwood frame 
hides hose. Designer Marion Kronfeld ap- 
plied vivid sunfast colors in a process 
using ethyl silicates as a paint medium 


DARROW M. WATT 
- i PD 





Art in the parking area: concrete panel, 
cast in sand with insets of glass, by de- 
signer Virginia Davidson. See May 1956 
Sunset for “how-to” steps on sand-casting 
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to acquaint yourself with the work of local 
artists. You can check with architects, 
landscape architects, and local craft cen- 
ters or art schools for the names of people 
doing this type of work. 

On vacation trips you are likely to find 
pieces that work perfectly in a garden dis- 


play—small ceramic tiles from Sweden, 
North Africa, or Sicily, carved wood from 
the Orient, pottery bowls or vases from 
Mexico or from Vallauris in the south of 
France. We’ve known Westerners who 
have come across something so exciting 
that they have redesigned their garden 


As soon as you close the garden gate you see this dancing lizard panel. Damon Giffard 
of Honolulu says it sets the tone of his garden, since he has so many live ones. Ceramic 
panel was done in four sections by artist Claude Horan; it is held by wire brackets 
to gate into garden entrance court. Wall is white-washed rock topped with sisal 


A family project—this pebble mosaic facing for a 24-foot bare concrete wall was done by 
the Richard J. Palmers in their San Francisco garden. Pebbles, gathered on trips, were 
sorted by color. Mortar was applied in sections on wire mesh foundation held in place 
with redwood battens and concrete nails. Finished wall treated with waz for richer color 
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around the prized new possession. 

To dramatize your garden in the evening, 
give it a focal point by spotlighting a 
special piece of artwork. Sculpture in the 
round or deep bas relief is particularly ef- 
fective when night lighting intensifies the 
patterns of highlights and shadow. 


GLENN M,. CHRISTIANSEN 
ae | 


In a small entry court in the home of archi- 
tect Burr Richards, Bellevue, Washington. 
Projecting bricks in concrete panel enam- 
eled in bright color by artist Howard Duell 


DEARBORN-MASSAR 
To individualize entry, owners of this Bellingham, Wash., home bolted copper sheeting 
to door, treated it with liver of sulphur, then a solution of copper nitrate, calcium 
chloride, ammonium chloride applied with sponge. Result: rough, irregular pattern of 
blues, greens, black. Door handle is ancient Danish flatiron. Architects: Terry & Moore 


JEANNETTE GROSSMAN DARROW M. WATT 


The tops of walls and fences make good spots for displaying a favorite piece of pottery. Using a sheet of her own bubbled glass 
Above, it would seem that there’s always something new in an artist’s interpretation of | work, Mrs. C.M. Brink, Palo Alto, Calif., 
an owl. These delightfully fanciful ones were done in clay by artist Kenneth Shores, designed this feeder, which hangs from 
and sit on top of a brick wall in the garden of Mr. and Mrs. Charles Adams, Portland __wisteria outside breakfast room window 
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Light fixtures over beds are airplane lights; each pivots to direct 
beam on book. Dimmer knobs below at sides control bright- 


Curtain on overhead track draws out for 
late reading, retracts into 3-foot-deep 


recess behind beds. Designer: Cliff May 
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ness. Ample book shelves are built in, painted light blue. Owner: 
the L. F. Blodgetts, Honolulu. Architect was Harry W. Seckel 


If you read in bed... here are 


There are many ways—almost as many as 
there are people—to read in bed. You can 
usually spot a serious reader-in-bed by 
taking a look at his bedroom. If it looks 
like any of those on this page or the next, 
chances are you’ve found one. 

All of us have read in bed at one time or 
another, but not all of us have solved the 
problems of doing it successfully. Never- 
theless, the idea is compelling. 

Children go through a successful reading- 
in-bed phase armed with no more com- 
plicated equipment than determination 
and a flashlight. They duck under the 


covers or burrow to the foot of the bed 
for brief spells of after-hours reading. 
Adult methods vary, but as you see in the 
photographs, comfort is rated high. Head- 
boards slant back in an attempt to in- 
crease comfort; ample book shelves above 
or at the side of the bed keep reading 
material close by. 

Good lighting is a prime necessity. Usual 
bed lighting—a single lamp between 
single beds or above a double bed—will 
rarely meet the requirements of the de- 
voted reader. In bedrooms shared by two, 
best is a light for each person, spotted 
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Study and guest room sofa-bed with slanting headboard, wide 





selection of books above, and lights at either end. The owner is 


Francis Lyon, Los Angeles. The designer was Harold Sylvester 


alidieinidiiammmmantmimaeeneneme 


Headboard of bed shown at top of page opens for blanket, pillow 
storage space. Wood-sheathed steel filing cabinets flank bed 





FRANK L. GAYNOR 










Small bedroom has built-in cabinets and shelves at sides of bed, 
pull-out tray. Two-piece headboard hinges at top; front swings 
forward. Owner: Hazel MacCready; architect, Anne Rysdale 


DARROW M. WATT 


Most comfortable reading angle determined slant of ample head- 
board. Owner-designer: Lt. Col. Alex McGalliard, Jr., Oakland 


comfort ideas from other bed readers 


where you need it so that you don’t strain 
to get your book into the light at the peril 
of your comfort. It should be shielded to 
let others sleep, and bright enough for 
reading. 

Two pillows are usually sufficient to prop 
you up. Veteran readers-in-bed have 
found that the firmer the pillow, the bet- 
ter it is for this purpose. Pillows in which 
an elbow makes a permanent depression, 
that need frequent plumping to keep their 
shape, won’t give consistent enough sup- 
port. The neck becomes more and more 
acutely bent, and, sooner or later, bones 
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press uncomfortably against the unyield- 
ing headboard. 

Inventive energy has not bypassed the 
problems of reading in bed. In our search 
for devices to improve our own attempts, 
we have seen: 

® Spectacles with prisms in place of 
lenses. Wearing these, you can lie flat in 
bed, look in the direction of the ceiling, 
and read the book you are holding on 
your chest or stomach. 

© Cushions variously shaped like the top 
half of a chair (arms and backrest) for 
propping you comfortably up in bed. 


@ Opaque projectors, designed to throw 
the image of the pages of a book onto the 
ceiling. 

@ Adjustable beds, such as those in hos- 
pitals. (In fact, you'll find that hospital 
supply houses contain much equipment 
to improve the comfort of reading in bed.) 
Probably the greatest single deterrent to 
successful reading in bed is the under- 
standable habit people have of falling 
asleep, book in hand, to wake from sheer 
discomfort some time later. For this prob- 
lem there seems to be, short of a heroic 
firmness of mind, no adequate solution. 





























The EDIBLE LEAVES 


Under this heading are two very easy-to-grow and desir- 
able home garden plants (Swiss chard and leaf lettuce), 
and two others so challenging that few find the growing 
-worthwhile. Spinach and celery are in the challenging class 
(99 out of 100 gardeners would rather buy them at the 
store). 


SPINACH 


Sow spinach in July to September so it 
can grow to maturity during fall, winter, 
and spring. Long daylight of late spring 
and summer heat make it go to seed too 
fast. It requires a rich soil that drains well. 
After seedlings start growing, thin plants 
to 4 inches apart. 


SWISS CHARD 


Ideal for any garden (even as your only 


he vegetable crop), easy to grow, pretty, it 


yields continually through the first sum- 
mer without bolting to seed. Grow it in 


7 any sunny planting position—among 


flowers or whatever. Young seedlings 
transplant easily. Space each plant at 
least 12 inches from any other. Tasty rhu- 
barb chard has red stems, reddish green 
leaves, is valued for floral arranging. 








CELERY 


Take this on if you’re looking for a horti- 
cultural challenge. It doesn’t tolerate very 
high or low temperatures, is a heavy user 
of water and nutrients, needs sandy or 
silty loam. If you’re still interested, study 
celery section of Vegetable Growing, by 
James E. Knott (Lea & Febiger, Phila- 
delphia; $5). 


ALL THE LETTUCES 


Illustrated at left are representative vari- 
eties of the four kinds of lettuce. From 
top to bottom: (1) crisphead or heading; 
(2) butterhead; (3) a kind known vari- 
ously as leaf, bunching, loose leafed, or 
loosehead; and (4) romaine. Crisphead 
(includes Iceberg, New York, and Great 
Lakes) is trickiest to grow because ideal 
heading comes only with monthly mean 
temperatures between 55° and 60° If it’s 
too hot, central stalk elongates and loses 
quality. Other lettuces are easy to grow. 
Butterhead varieties are loosely folded 
with smooth yellow center leaves. Leaf 
lettuces are best for growing through hot 
season; cut leaves from outside the clus- 
ter as you need them. Plant rows of sev- 
eral different kinds at intervals through 
the year to keep a continuous, varied 
supply coming on. Space leafy varicties 
5 to 10 inches apart in the row, heading 
types 10 to 18 inches apart. 





edible pod or sugar peas, delicious and served in Chinese res- 
taurants, are not widely sold in stores. Grow them yourself. 
They do not do well in warm-winter areas. 


2. The LEGUMES 





Peas and beans have an obvious botanical relationship, but 
little else in common. Peas are a cool weather crop; beans 






need heat. Plant beans now; plant peas in fall, winter, or 
very early spring. 


PEAS 

Plant in water-retentive but fast-draining 
soil. Place a little fertilizer beside the 
plants when they are 9 inches high. The 


BEANS 


Beans may not sprout if soil is too cold 
or too dense. Plant when warm weather 
comes (April in many places). Condition 
heavy soil to make it soft. Pole beans, the 
kind you start twining up sticks or 
strings, mature 10 days to 2 weeks more 
slowly than bush beans, but yield more. 
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The EDIBLE ROOTS 


The root crops listed here are not as closely related as you 
might think. The carrot and parsnip belong in the parsley 
family. The radish and the turnip are mustards. Salsify is 
one of the daisies or composites. The beet belongs to the 
goosefoot family. Nevertheless, all have certain require- 
ments in common: Sow as early in spring as possible: they 
grow when its cool and, generally speaking, heat can re- 
duce their quality. Old manure blended into soil before 
planting makes them grow well, as does a thin band of 
commercial fertilizer placed 2 inches out from the row. 
Give them continual moisture to make them sprout and 
then grow vigorously (the seeds of some edible roots 
germinate very slowly). 


CARROTS 


Sow carrot seeds rather thickly (20 to 30 
seeds per foot of row) because they ger- 
minate unevenly. Rocky or clay soil makes 
roots branch and grow crooked. Con- 
tinual moisture and a non-crusted soil 
over the seed are much needed to bring 
carrots up. When tops are 2 inches high, 
thin them out to leave 144 inches between 
each plant and, at the same time, apply 
a thin band of commercial fertilizer 2 
inches out from the row. 





TURNIPS AND RUTABAGAS 


Even if you don’t like turnips, they are 
pretty. Part of the fun is the choice of 
color and shape by variety. Colors: white, 
white topped with purple, creamy yellow. 
Shapes: globe, flattened globe. Rutabaga 
is a tasty kind of turnip with large, yel- 
lowish roots. In cold winter areas, plant 
= turnips or rutabagas now for early sum- 
mer harvest or in July or August for fall 
harvest. In mild winter areas, grow as 
a winter crop by planting September 
through March. 






From all over the world, and from among thousands of vastly 
different plants, nature has given us a little more than three 
dozen edible pods, leaves, fruits, and roots that are our pop- 
ular vegetables. Man has grown these 40 kinds of vegetables 
for centuries. Over this long time, the varieties have been im- 
proved, but a beet is still a beet and a shallot is still a shallot. 
The row-on-row vegetable garden on a sunny plot in the Ameri- 
can garden started as a necessity, or at least as a decidedly 
economical use of ground. It remained that way—common- 
place, thrifty, utilitarian—until World War II. During the 
war, the plots of abundance were named Victory Gardens, and 
were widely encouraged. 

Then, in the last 16 years, for reasons not easy to identify, 
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Plant a 10-foot row now in soil that 
won’t crust, keep it moist, and in some 60 
days it will yield 50 delicious, tender, 
small beets (tenderest at 144 to 2 inches 
in diameter). Meanwhile, when plants are 
5 inches high, begin pulling out excess so 
that by the time the remaining plants are 
60 days old (harvest time) they will be 
4 inches apart. The thinnings (beets and 
tops) can be cooked as very good greens. 


PARSNIPS 


They are related to the carrot, with cul- 
ture quite similar, but growth much 
slower—four months from seed to har- 
vest. In cold winter areas, best idea is to 
plant parsnips in late spring, let them 
grow through summer, harvest in fall, and 
leave the excess in the ground to be dug 
as needed all winter. In California they’d 
grow too large through summer and 
would grow older and tougher through 
the winter, so Californians should sow in 
fall to harvest in spring. 


RADISHES 


You can pull radishes for the table three 
weeks after you sow the seed. Speedy 
growth and relatively easy culture make 
them popular. They need continual mois- 
ture and some added nutrients to grow 
well. Supply the nutrients by blending 
rotted manure into the soil before plant- 
ing or—about 10 days after planting— 
apply a side dressing as for carrots, or 
feed with liquid fertilizer. 


SALSIFY 


It looks something like a parsnip and has 
a creamy white flesh that tastes a little 
like oysters. Culture is much the same 
as for parsnips: Plant in a rich, deep, 
sandy soil, spaded deep. It takes 150 
days to grow to maturity. Cooked, 
mashed salsify, mixed with butter and 
beaten egg, can be made into patties 
and sautéed until brown to make mock 
oysters. 


vegetables in home gardens have slipped almost into obscurity. 
True, now and then you still come across a dedicated, row-on- 
row vegetable gardener who gets enjoyment and rewards from 
growing some of his own food and doesn’t care that he can 
get almost the same thing for perhaps 20 cents a package at 
the frozen food counter, or in today’s long-season, great-variety, 
supermarket vegetable bins. But such dedicated specialists are 
about as numerous as specialists in epiphyllums or species 
rhododendrons. 

The great majority of Western gardeners have all but forgotten 
vegetables, and the fun and satisfaction that comes with grow- 
ing them successfully. 

Or perhaps they haven’t really forgotten them. Maybe the 
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4. The VINE CROPS 


All these familiar summer crops, or their wild ancestors, 
came from the tropics. The vine crops simply cannot stand 
a frost. So their season is limited to the time between the 
last frost and the first. In high interior parts of the West 
such as Idaho, where there are only about four months 
between frosts, vine crop growers have to start early, often 
planting the seeds in paper cups or boxes a few weeks 
before the last frost date and then setting out the little 
seedlings from the cups when it’s safe. All vine crops take 
in nutrients voraciously. To grow them well, put a shovel- 
ful of manure in a hole under the spot where you will plant 
the seeds, cover with soil, and plant on the soil. Keep 
weeds out of the beds; water often. 


SQUASHES AND PUMPKINS 


Look up your copy of Sunset for May 
1959, or get one at the library, and see 
the article called How to grow a Hal- 
\ lowe’en pumpkin big enough to put your 
little brother in. It was written in detail 
for clementary school children. The cul- 
tural advice for pumpkins also goes for 
squashes. Summer squashes take only 
about two months to ripen and have 
tender skins. Winter squashes need three 
months or more and have hard shells. 







5. The lone CEREAL 


As you might expect from a vegetable in 
the same family as bamboo and lawn 
grass, sweet corn has some special ways 
that must be reckoned with if you are 
going to get a good crop. It must be 
planted after soil has warmed and frosts 
are past. It must be planted in a series of 
parallel rows so that wind can distribute 
pollen effectively—otherwise few or no 
kernels form in the ears. It needs all the 
water it can get after grewth starts, and 





Western landscape architects, nurserymen, and Sunset have 
been teo busy pointing out the pleasures to be had from 
gardens as outdoor living rooms to remind the new home owner 
that he can grow vegetables as well as petunias or low junipers 
in a contemporary, neatly designed garden. 

Leafy vegetables such as the various kinds of lettuce make 
beautiful edgings with such flowers as ageratum and lobelia. 
As you harvest the leaf crops, the flowers will fill in the bare 
spots. Beets and carrots, whose leaves are as decorative as 
their roots are useful, respond well to the extra watering and 
richer soil they are likely to get in flower beds. Red rhubarb 
Swiss chard has long been accepted as an ornamental, both in 
the garden and in flower arrangements. 

Perennials such as asparagus, rhubarb, and artichokes give tex- 
ture and color contrasts to flower gardens. Rhubarb alone has 
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CUCUMBERS 


Owners of small gardens have difficulty 
giving needed room for any of the vine 
crops because they all range wide and 
need at least a 5 by 5-foot ground area. 
Cucumbers, by their light weight, adapt 
well to being trained up trellises, thereby 
saving much room. Plant them 18 inches 
apart, train the center stem vertically up 
the trellis to the top, then pinch the top 
off and train the side branches sideways. 
Otherwise, grow in the same manner as 
pumpkins, squash, and melons. 


MELONS 


To ripen to full sweetness, a melon needs 
from 21%4 to 4 months of heat. Foggy 
summer days or cool days cannot be ac- 
cepted. Grow melons according to the 
same full-draft scheme as the other vine 
crops; however, they can’t develop the 
desired sweetness without the needed 
heat. Watermelons need more heat than 
other melons and more space than other 
vine crops (8 feet by 8 feet). Of all melons, 
cantaloups are easiest for home gardeners 
in all areas to grow because they ripen 
fastest. 


especially at tasseling and after silking. 
It thrives on heat. After ears form, the 
kernels can go from the watery-kernel 
stage (immature) to the milky stage (just 
right) to the tough stage (too starchy to 
be good) in just a day. But if weather is 
cool at ripening time, this progression 
may take a week. You’ve probably heard 
this before: Picked corn changes sugar to 
starch very fast, faster than field-to-mar- 
ket shipment. There’s nothing like the 
taste of sweet corn picked fresh and 
cooked immediately. Try it. 


most of the qualifications of a tropical plant, with larg». glossy, 
crinkled leaves on strong red stems. Asparagus in its fern 
stage makes excellent background material in late summer and 
can be cut for special effects in flower arrangements. 

A 10 by 10-foot bed can hold a one-season sampling of some 
delicious eating. Two such beds can give twice as much satis- 
faction and good food. On the top of these pages we describe 
briefly how each of the 40 vegetables should be grown and 
what you can expect from small-area plantings of them. 

You will notice that, with very few exceptions, each vegetable 
has its definite season in the sun. Some are tropical annuals 
and cannot stand frost (March-April-May is the planting 
season for this type). Many grow well or form sound edible 
parts only when the weather is cool; if brought into maturity 
during the warm months, they may be tough or of poor quality, 
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6. The POTATOES 


White (or Irish) potatoes are grown fairly often in gardens. 
Sweet potatoes take too much space for most places. 


YAMS AND SWEETS 


These are tropical and so extremely ten- 
der crops, for summer growth in hot cli- 
mates, rich and sandy soil, large spaces. 
Cut off and plant rooted shoots that grow 
from temporarily-planted tubers. 





7. The Solanaceous FRUITS 


As you might guess from the Latin title for this group, 
they are all related, all belonging to the Solanaceae family. 
The solanaceous vegetables (or fruiting vegetables) have 
these traits in common: All are tender annuals. All are 
quite widely sold as nursery plants in flats or pots at the 
right time for local planting (which is just as well; other- 
wise, standard procedure would call for you to sow the 
seed and grow it under glass for 8 weeks before the last 
frost, in order to lengthen the season). Once they come into 
bearing, all these plants bear their fruits continually until 
frosts knock them down. 


TOMATOES 


We know scores of gardeners (chiefly 
men) whose outstanding achievement 
each year is growing tomatoes with éclat. 
If all of these amateur experts could be 
brought together, they could formulate 
the ultimate treatise on the skilful cul- 
ture of garden tomatoes. Meanwhile, 
some tips to help the not-so-advanced 
this season: Whether you buy seedlings 
from the nursery or follow seed packet 
instructions and grow your own, ideal 
planting-out size is 2 to 3 inches tall. A 
dozen plants should supply bountiful to- 
matoes for the tomato-eatingest family 
in the West. Three to six plants supplies 





may go quickly to seed, thereby destroying their good eating 
quality. 

The West has several distinct kinds of warm seasons, modified 
by latitude, altitude, the Pacific Ocean, and sheltering moun- 
tains. Repeatedly, the fog belt along the coast, and all the lower 
regions west of the Cascades in Oregon and Washington, are 
exceptions to the rule about warm season’s effect on cool-season 
crops. In these regions many of the cool-season vegetables can 
be grown into or through the warm season without hurting 
the crop. 

Likewise, winters in the interior are longer and colder than the 
winters in the lower elevations nearer the Pacific. In the coldest 
of these interior regions, grow only those cool-season vegetable 
types and varieties that are hardy enough to live through a 
truly hard winter. 
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WHITE 


It takes a sandy, well-drained soil to grow 
potatoes well. Subsoil should hold mois- 
ture. Plant early in spring or in midwinter. 
Buy certified seed potatoes (they are per- 
fect specimens) at a seed store, cut into 
chunky pieces (14% inches square). Place 
chunks with eye facing up, 4 inches deep 
and 18 inches apart. Dig early or “new” 
potatoes when tops begin to flower. Dig 
mature potatoes after tops die down. 





plenty for the usual demand. Plant seed- 
lings at least 3 feet apart; dig holes deep 
enough to take all of the stems below the 
first leaves or branches—roots will form 
there. Pound in a stout 6-foot stake be- 
side each plant; tie stem to it as it grows. 
Make a water basin immediately, about a 
foot in diameter (and ehlarge it as the 


» plant grows larger). Work a teaspoon of 
commercial fertilizer into the soil inside 
the basin. Water. If cutworms are a local 
problem, put out bait right now. Cultivate 
to keep weeds out but don’t hoe too deep 
—roots are shallow. Feed according to 


fertilizer’s label directions when immature 
fruits appear or after first harvest. 


EGGPLANT 


It’s slow and balky from seed so you’d be 
wise to buy nursery plants at this late 
date. Set eggplants at the same depth 
they grew in the flats (not deeper as with 
tomatoes). Shade young eggplants from 
sun for a week or so after planting. 


PEPPERS 

Pretty leaves, white flowers, and shining 
green or red peppers on 2 to 214-foot 
plants make this crop decorative: Use 
in a sunny spot as you would a big an- 
nual or small shrub. 


‘> The all-important, no-exceptions fundamental aL 
of growing good vegetables: A vegetable is a 
full-draft plant needing all the moisture, nu- 
trients, and sunlight it can get. You ma, be 
able to get by with some skimping during the 
growing season of a shrub or a flowering an- 
nual; but if you skimp on a vegetable’s needed 
water, nutrients, or sunlight, you check its 
growth. A vegetable-bearing plant can never 


>> recover fully from a stop in growth. “aL 


To enrich a vegetable bed several weeks before planting, work 
any of the following amounts of fertilizer into the soil: barn- 
yard manure, 1 pound per square foot; chicken manure, 1 pound 
per 5 square feet; complete commercial fertilizer, 1 to 3 pounds 
per 100 square feet (follow label directions). These fertilizers 
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8. The COLE CROPS 


This is the cabbage family, all members of which waft 
the same unmistakable fragrance through the house while 
being cooked. As vegetable crops, their two worst enemies 
are hot days, which make them go to seed, and aphids. 
Cool coastal areas and all of Western Oregon and Wash- 
ington don’t get enough summer heat to faze these crops. 
But in other areas, plant in August, September, or October 
so the plants (90 to 150 days to maturity) will mature 
during the cool season, which is also the aphids’ off-season. 
Your best planting season locally for each of these crops 
is when the nurseries sell started plants. That, incidentally, 
is the best way for a novice to start any cole crop. Plant 
all of them in full sun. Water often; fertilize several times 
during growth period. 


CABBAGE 


There are early varieties that take 2 to 3 
months to mature, and should be spaced 
12 inches apart, and late varieties that 
mature in 3 to 4 months and need 18-inch 
spacing. Ask your nurseryman which 
kind you are buying. As plants grow, 
mound soil around stems to support tops. 
Additional roots will grow from the cov- 
ered stems. Pick cabbages when heads are 
firm. These round vegetables can be show- 
pieces—red or green leafed kinds. Try one 
cabbage in a small soy tub for a unique 
patio container plant. 





BRUSSELS SPROUTS 


Don’t ever drop the final “s” in Brussels; 
this vegetable is named for the capital of 
Belgium. Support stems by mounding 
during the growing season, as for cab- 
bages. When the big leaves begin to turn 
yellow, it’s time to start picking. Snap 
off the little sprouts from the bottom 
first—they’re best when slightly smaller 
than a golf ball. Leave the little immature 
sprouts on up the stem to mature. Brus- 
sels sprouts continue to produce over a 
long period; a single plant will yield from 
50 to 100 sprouts. 





contain both phosphate and potash, in addition to nitrogen. 
After this pre-planting application, apply only nitrogen fer- 
tilizer during the growing period. As a general rule, most grow- 
ing vegetables require nitrogen fertilizer at the rate of about 
14 pound of actual nitrogen for 100 square feet of area—a 
little goes a long way. You get this amount of actual nitrogen 
with 214 pounds of ammonium sulfate or 144 pounds of am- 
monium nitrate. Apply the chemical nitrogen in two to four 
applications (say, 4% pound of ammonium nitrate each time) 
through the growing period. 

Do not plant vegetables under trees. The branches overhead 
will reduce the important daily ration of sunlight, and the 
tree’s roots will compete with vegetable roots for water and 
nutrients. (Since the tree roots generally grow directly beneath 
the branches, the shade pattern indicates the area to avoid.) 


104 














CAULIFLOWER 


Of all cole crops, it’s the most difficult to 
grow successfully, but worth a try if you 
look for vegetable garden satisfaction. It 
grows best in a cool, moist climate. Daily 
sprinkling is helpful, especially if a dry, 
hot spell comes on. The curd, the white 
part that you eat, doesn’t form until 
toward the end of the growing period. 
When you see it, fold the outer leaves 
over the curd and tie them in place to 
protect it from sun. 


BROCCOLI 


This one is very sensitive to heat, espe- 
cially heat combined with good growing 
conditions. At first you think it’s growing 
mightily (which it is), but too suddenly 
you find that the heat has forced it to 
flower—which means too late for good 
eating. Pick while heads are tight and not 
spreading at all. When heads start to 
spread, stem skins will be thick and need 
considerable peeling. Pick stems that you 
need from the base, leaving the less ma- 
ture ones farther up to develop. 


KALE 


Imaginative gardeners use this in flower 
borders and in prominently displayed con- 
tainers—for its pretty leaves, gray-green 
or blue-green, curled and corrugated to 
the point that they look almost unreal. 
You see them in inspired flower arrange- 
ments, too. Cooked like spinach or 
shredded in salad, kale is good but strong 
in cole-crop taste. Nurseries seldom sell 
plants; buy seed and sow it. Plants are 
easy to transplant. Kale can be grown 
into summer easier than the others; it 
doesn’t head and isn’t so inclined to go 
to seed in hot weather. 


KOHLRABI 


Grow this one from seed, too. The eating 
part is the swollen stem section above 
ground—good sliced like cucumber. 


If one portion of a vegetable bed gets more shade than the rest, 
plant leaf and root crops there and plant the fruit-forming 
vegetables in full sun. If you must put the leaf and root crops 
in a place where tree roots will compete with them, double 
their rations of fertilizer and water. 

When you begin to determine planting places, keep in mind 
the following points: Locate perennials out of the way because 
they will remain in the same spot for several years; plant the 
tall crops such as corn or pole beans so they will not shade the 
low-growing crops; and allow sufficient space for later replant- 
ing of extended-yield crops. 

To grow vegetables on a slope, plant them in a shelf or contour 
furrow so you can flood the root area. 

Weeds take more nutrients and water from the root area than 
you might think. Even very small weeds provide serious com- 
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9. The BULBS 


A great convenience is being overlooked by too many new 
gardeners today—the bulb crops. It’s easy to grow just a 
few of these plants in some garden pocket. The crops re- 
main growing and available, like money in the bank, 
most of the year, waiting to be harvested one at a time, 
if you wish. 


ALL THE ONIONS 


Onions are really easy to grow; they need 
only a fairly rich soil, and regular water- 
ing. Applications of fertilizer several times 
a year will make them grow well. Plant 
onion sets (baby onions from seed stores) 
all winter and up through April in mild 
climates; plant them in earliest spring in 
harsh-winter climates. After three weeks, 
you can begin to pull them as green 
onions—white, moist, perishable types. 
Or sow seed in early spring. Onions need 
about 5 months from seed, 3 or 4 months 
from sets, to grow to maturity. After tops 
die back, pull the onions out of the ground 
and let them cure on the surface for sev- 
eral days. The dry onions can be stored 
for considerable periods of time. 





10. The PERENNIALS 


These plants grow tall, last from year to year. Plant roots 
in late winter or early spring. Nurserymen often put roots 
in cans to be available all year. 


ASPARAGUS 


Dig 12-inch trenches, work 6 inches of 
rotted manure into the bottoms, and 
water thoroughly. Plant asparagus crowns 
2 weeks later. Set them 12 inches apart; 
spread roots. Crowns should be 6 inches 
below top of trench. Cover with 2 inches 
of soil; water well. As plants grow, fill 
trench but never cover tips. First year, let 
plants alone. Cut spears the second year. 





petition. Broad leafed weeds should not be allowed to develop 
beyond the four-leaf stage, or grass weeds beyond the two-leaf 
stage. As soon as they appear, chop lightly or scrape them out 
with a hoe or weeder; don’t dig in deep or you'll break the 
vegetables’ hard-working feeder roots. (Water and nutrients 
enter roots through the growing root tips, often just beneath 
the ground surface.) 

Overhead watering suits most of the cool-season crops very 
well. To a degree, it simulates the fog that goes with the cool 
air along the coast where these plants grow so well. But over- 
head watering can damage many hot-weather crops, especially 
squash and the other vine crops (it makes ideal conditions for 
mildew) and tomatoes (it causes cracking). 

The technique for sowing seed in open ground is described and 
illustrated on page 225 of this issue. To get maximum germina- 
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GARLIC 


Seed stores and some mail order seed 
houses sell mother bulbs for planting. 
They will look like garlic bulbs from the 
grocery, only firmer. Break them up into 
cloves and plant base downward, 1 to 2 
inches deep and 2 to 3 inches apart, in 
rows 12 inches apart. One or two dozen 
cloves will be plenty. Culture is the same 
as for onions; harvest the same way as 
dry onions. 


LEEKS 


An onion relative, leek doesn’t form a 
bulb. Grow from seed. As the plants grow, 
draw earth up around the fat, round stems 
to make the bottoms white and mild. 

















SHALLOTS 


This mild, sweet onion goes in many gour- 
met recipes. Grow from sets like the dry 
onion. Plant in fall 6 to 8 inches apart. 
Fertilize once or twice during the growing 
season. Dig in spring. To blanch, ridge 
about 4 inches of soil up around the plants 
5 weeks before harvest. 


RHUBARB 


It’s best in cooler sections, but you can 
grow it almost anywhere. Give it some 
shade in hot inland gardens. Plant at least 
3 or 4 plants. Space roots 2 to 4 feet apart, 
setting bud top 4 inches deep. Water 
slowly and deeply. Let plants grow 
through two seasons to develop strong 
root system before harvesting. Twist 
leaves off bottom part of plant first. 


ARTICHOKES 


Great display and eating plants, they 
were described fully in the March 1961 
Sunset, pages 94 and 216. 


tion (seed sprouting) from vegetable seeds, soak the ground 
after you have it thoroughly spaded, raked, cleaned of debris, 
and enriched with commercial fertilizer, but before you sow 
the seed, and then wait for the soil to dry out to the point 
where it still feels moist but won’t ball up when you squeeze it. 
Sow the seeds in this soil, cover as deep as necessary, and firm 
soil around the seeds; then the moisture in the soil will start 
the sprouting. 

(If you plant in dry soil and water immediately after planting, 
you may cause a crusting that discourages surface break- 
through, especially with carrots and other root crops. Should a 
crust develop, keep it moist by sprinkling at the time seeds 
are sprouting. This softens the crust.) 

The roots of perennial vegetables—artichokes, rhubarb, and 
asparagus—should also be planted in pre-moistened soil. 
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Here is but a sampling of the variety in shape and size that makes 
macaroni eating an adventure. All these fit into four basic groups— 
ribbons, tubes, cords, or special shapes: 1, foratini (tube); 2, reginine 
(ribbon); 3, coiled capellini (cord): 4, lasagne (ribbon—sometimes 
ruffle-edged); 5, gnocchi (special shape): 6, stellini (special shape); 
7, cresto di gallo (special shapz): 8, fusilli (special shape): 9, bombo- 
latti (tube); 10, ziti (tube): 11, coiled spaghetti (cord); 12, narrow egg 
noodles (ribbon); 13, mafalda (ribbon); 14, wide egg noodles (ribbon). 


Fourteen macarons cee 





name your pleasure 
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Finding your way ...and cooking 


your Way... among the Many macaronis 


The pastas ...as cooked here in the West, in Europe, in the Orient 


How many kinds of macaroni do you sup- 
pose there are? If you try to count the 
many shapes and sizes, the list is almost 
endless. But catalog them according to 
ingredients, and the picture is greatly 
simplified. 

Macaroni is the generic term that de- 
scribes all shapes and flavors of dried ali- 
mentary pastes (generally called pastas 
here in the West). All are made with 
wheat flour and water—including noodles, 
which are simply alimentary paste plus 
egg. (To keep things a little ambiguous, 
macaroni is also a name for one of the 


tube-shaped alimentary pastes.) Special 
ingredients sometimes added to the noo- 
dle or the alimentary paste dough include 
spinach, tomato, carrot, onion, herbs, 
and spices. 

This rather bland food appears in one 
form or another in almost every cuisine. 
Among the nations that claim to have 
invented macaroni independently are 
China, Japan, and Germany: but it was 
in sunny Italy that macaroni making and 
shaping reached their zeniths, and as a 
result the Italian words for various maca- 
roni products and processes have become 
a part of the English language. Just read 
the names on market pasta shelves. You'll 
find spaghetti alongside something else 
called elbows, mostaccioli next to egg 
noodles, lasagne beside. shells; you'll find 


vermicelli, bombolatti, tagliarini, rings, 
and twisties. What’s more, English names 
assigned to some shapes are apt to be 
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Italianized by an -ini or -oni suffix. 
Translating some of these Italian names 
will help you to organize macaroni by 
shapes. Spaghetti means little string, or 
cord (from spago, string). Spaghettini is 
a finer cord yet. Capellini is fine hair—a 
very fine cord. Lasagne means broad 
leafed; lasagnette is a smaller version. 
Penne means feather quill: it’s a short 
tube resembling a quill, and pennine is a 
smaller tube. Farfalle is butterfly. And 
so on. 

But it’s not necessary to master all these 
names in order to learn about macaroni, 
even though it’s fun to pronounce the 
rolling sounds. Some macaroni products 
have more than one name—Italian and 
English—and most names have more 
than one spelling. So we’ve found the 
easiest way to categorize macaroni logic- 
ally is to divide the products into four 
basic groups: cords, tubes, ribbons, and 
special shapes (such as shells, stars, wagon 
wheels, cresto di gallo). 


Nowadays macaroni is formed precisely 
and quickly by machines; usually the 
dough is shaped by extrusion, although 
it is sometimes rolled and cut. The four 
basic groups are then divided commerci- 
ally into long and short goods. Long 
goods hang on rods to dry: short goods 
dry on trays. All dry under carefully regu- 
lated heat and humidity conditions. 

The range of sizes and dimensions within 
each of these four groups is amazing. (The 
picture opposite illustrates a few of the 
extremes.) Compare wide ribbon lasagne 
with narrow flat bayettine; long tubes of 
fat ziti with long slender foratini, or 
middle sized macaroni; short tubes of 
huge manicotti with tiny ave piccole. 
And as a final blow to clear classification, 
any shape of any group can be bent, 


twisted, or ridged for further variation. 
That there should be so many shapes and 
sizes is the most curious aspect of maca- 
roni. Logically, if all are made with the 
same dough, all should taste the same. 
But in fact the variations in texture and 
thickness. the ways the various sizes ab- 
sorb liquid, retain heat, and hold sauces— 


all these variables produce different taste 
sensations (though we admit some of the 
differences are pretty slight). 

Different shapes evolved for different 
dishes and purposes, but they can be used 
interchangeably if you should see fit. 
Very small shapes are usually cooked in 
clear broths. Slightly larger forms such 
as cut macaroni, ditaloni, or small shells 
are commonly used in heartier vegetable 
soups or in salads. Wide ribbon shapes 
were intended for layering with sauces. 
Cups and tubes are best for capturing and 
holding sauces. Some shapes—spacemen, 
airplanes, the alphabet—are made just 
for fun. 


THREE BASIC SAUCES... 
Sauce is one secret 
of good pasta 


Among the favorite ways to serve maca- 
roni are those using simple dressings of 
butter, herbs, or cheese. Nevertheless, 
here in the West (as in Italy) special em- 
phasis is placed on sauces—which, to 
many minds, are the secret of good pasta 
dishes. Here are three excellent examples. 
The first is an all-around basic sauce, rich 
in flavors traditionally associated with a 
good Italian sauce, and suitable for use 
with any macaroni. By comparison the 
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Macaroni and cheese, Western style: Tender shells are drenched 
with melting Cheddar and Gouda, edged with croutons 


second sauce is heavy; serve it tossed with 
fat. bold shapes. The third, a clam sauce, 
is delicate in flavor and rather light, so 
save it for thin vermicelli or tiny shells 
or similar small, fine shapes. 


ITALIAN MUSHROOM SAUCE 
| cup dried mushrooms 
| cup water 
% cup minced parsley 
| medium-sized onion, finely chopped 
| dried hot red chile, crumbled 
5 large cloves garlic, minced or mashed 
VY, cup olive or salad oil 
VY. teaspoon thyme 
I cup beef stock 
I large can (I Ib. 12 oz.) solid pack 
tomatoes, chopped 
I, teaspoons salt 
Y/. teaspoon pepper 
| package (8 to 12 oz.) hot cooked 
macaroni, any type 


Rinse mushrooms, and soak in water until 
soft (about 20 minutes). Meanwhile cook 
parsley, onion, chile, and garlic in oil until 
onion is transparent. Drain mushrooms, 
reserving liquid, and chop fine. Add to 
mushrooms and liquid the sautéed mix- 
ture along with thyme, stock, tomatoes, 
salt, and pepper. Cover and cook slowly 
for 114 hours. Add additional beef stock, 
if needed, to give sauce desired consist- 
ency. Adjust salt and pepper to suit taste. 
Serve sauce poured over hot, cooked, and 
thoroughly drained macaroni; or use it in 
baked macaroni dishes (see recipe for 
Stuffed Manicotti on page 109). 

If you wish, sprinkle sauced macaroni 
generously with grated Parmesan cheese. 
Italian Mushroom Sauce with Meat. For 
this variation, follow recipe above but 
add 1%, pound ground beef chuck and 
cook along with onions and parsley. 
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FRESH TOMATO SAUCE 
6 green onions, chopped 
3 tablespoons finely chopped green pepper 
V4 cup butter or margarine 
| pound medium-sized mushrooms, cut in 
halves 
3 cups peeled and diced tomatoes 
(including juice) 
¥, teaspoon rosemary 
Yy teaspoon oregano 
12 teaspoons garlic salt 
Vy cup Rosé wine or broth 
| tablespoon each cornstarch and water 
(optional) 
I'/, cups diced soft jack cheese 
V3 cup minced parsley 
| package (8 0z.), hot cooked macaroni such 
as tufoli, occhi di lupo, bombolatti 


Simmer onions and green pepper in butter 
until transparent. Add mushrooms, cover, 
and cook slowly about 5 minutes. Stir in 
tomatoes, rosemary, oregano, garlic salt, 
and wine. Simmer, uncovered, about 35 
minutes longer. (Thicken if desired with 
cornstarch blended with water.) Toss to- 
gether in serving bowl, sauce, cheese, 
parsley, and macaroni. Makes 6 servings. 


CLAM SAUCE 
'/. cup finely chopped green onion (white 
part only) 
2 small cloves garlic, crushed 
V4 cup butter or margarine 
'/, cup dry white table wine or chicken broth 
44 teaspoon rosemary 
V2 teaspoon seasoned salt 
2 cans (7 oz. each) minced clams 
2 teaspoons each cornstarch and water 
(optional) 
V3 cup finely chopped parsley 
package (12 oz.) hot cooked macaroni, such 
as tagliarini, vermicelli, or small shells 
tablespoons butter 
Minced parsley 


nN 


In a saucepan simmer together for 20 
minutes the green onions, garlic, butter, 





Cabbage and noodles, Hungarian favorite: Butter-browned bits 
of cabbage dress golden noodles with unusual savory sweetness 


wine, rosemary, seasoned salt, and clams. 
Blend cornstarch and water anu sur ito 
sauce, and cook a few minutes more; or 
without adding cornstarch, simmer an ad- 
ditional 10 or 15 minutes. Toss together 
cooked paste and butter and arrange on 
a platter. Pour clam sauce over the paste 
and top with minced parsley. Makes 8 
servings. 


MACARONI DISHES... 


From the West and 
from Europe 


These dishes typify the pasta preferences 
of the countries they represent: rich sour 
cream and buttery sautéed cabbage with 
noodles from Hungary; sweet, tart plum 
sauce with noodles from Germany: maca- 
roni and cheese as interpreted by a cook 
in the Western United States; impressive 
stuffed manicotti from Italy; and a hot 
or cold meat-and-macaroni custard from 
Greece. 


HUNGARY: KAPOSZTA TESZTA 


(Noodles with Cabbage) 
2 cups shredded cabbage 
I'/f, teaspoons salt 
6 tablespoons butter or margarine 
2 teaspoons sugar 
I teaspoon freshly ground pepper 
| package (8 oz.) hot cooked and drained 
egg noodles 


Sprinkle cabbage with salt and let stand 
for 20 to 30 minutes. Squeeze out liquid. 
Sauté cabbage in butter with sugar and 
pepper until wilted and bright green (or 
lightly browned, if you prefer). Toss with 
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R. C., Palo Alto, Calif. 


HUNGARY: TUROSCUSZA 
8 slices bacon 
| cup commercial sour cream 
| cup large curd cottage cheese 
2 teaspoons lemon juice 
I package (8 oz.) hot cooked and drained 
egg noodles 


Fry bacon until. crisp; remove from pan 
and drain. Drain all but 2 tablespoons 
bacon fat from pan. Add sour cream, cot- 
tage cheese, and lemon juice. Heat gently 
without boiling. Add noodles; sprinkle 
with crumbled bacon. Makes 8 servings. 


GERMANY: NUDEL MIT PFLAUME 
(Noodles with Plums) 


2 cups sieved canned plum pulp 

V4 cup plum syrup 

| teaspoon cinnamon 

2 teaspoons lemon juice 

| tablespoon butter 

| package (8 oz.) hot cooked wide egg 

noodles, thoroughly drained 

Dark brown sugar 


Combine plum pulp, syrup, cinnamon, 
lemon juice, and butter. Heat to simmer- 
ing. Place noodles in a well buttered shal- 
low casserole. Stir in plum mixture. 
Sprinkle with a light coating of brown 
sugar. Heat together in a hot oven (400°) 
for about 7 minutes. Serve as dessert or 
with roast beef or ham. Makes 6 servings. 


WESTERN AMERICA; 
MACARONI AND CHEESE 
| package (8 oz.) hot cooked large shells 
3 cups shredded medium-sharp or sharp 
Cheddar cheese 
2 cups shredded Gouda or Edam cheese 
I cups milk 
Y, teaspoon salt 
V4 teaspoon each pepper and basil 
Garlic wheat croutons (below) 


Toss hot shells with 2 cups of the Ched- 
dar cheese, the Gouda cheese, milk, and 
seasonings. Pour into a buttered deep 2- 
quart casserole. Sprinkle reserved 1 cup 
Cheddar cheese over the top. Scatter 
croutons over the cheese. Bake in a mod- 
erate oven (350°) for about 20 minutes, 
or until cheese is melted. Serves 6 to 8. 


> 


Garlic wheat croutons. Cut 3 or 4 slices 
whole wheat bread in cubes. Heat $ table- 


2 


spoons butter with 3 whole cloves garlic. 
When butter begins to brown lightly, add 
bread cubes and toss. Discard garlic. 


ITALY: STUFFED MANICOTTI 
| pound veal, ground twice 
2 fresh Italian pork sausages (salsiccie), 
casings removed 
tablespoons olive oil 
teaspoons minced parsley 
clove garlic, minced or mashed 
bunches spinach, cooked, drained, and 
finely chopped 
1, cups grated dry French bread 
I'/, cups grated Parmesan cheese 
eggs 
package (8 oz.) manicotti (or other large 
tube macaroni) cooked until barely tender 
Italian mushroom sauce (see page 108) 
Grated Parmesan cheese 


N—N DD 


- vi 


Grind veal and sausage meat together; 
lightly brown in oil. Add parsley and gar- 
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noodles and serve. Makes 6 servings — 


lic and simmer about 3 minutes more. 
Combine meat, spinach, crumbs, and 
cheese. Let stand for 10 minutes. Vigor- 
ously beat in eggs. 

Pipe mixture into manicotti tubes. Pour 
a little sauce in a large shallow casserole; 
arrange stuffed manicotti in a single 
layer; spoon sauce over each tube. Bake 
in a moderately slow oven (325°) until 
hot, about 45 minutes. Sprinkle with 
cheese, and serve with remaining sauce 
that has been heated. Makes 8 servings. 
—V. P., San Francisco. 


GREECE: PASTISTO 

1 large onion, chopped 

14 pounds ground beef 
4 tablespoons butter or margarine 
1 can (8 oz.) tomato sauce 

2'/2 cups milk 
| tablespoon cornstarch 
| package (12 oz.) elbow macaroni, cooked 
I cup grated Romano cheese 

Cinnamon and nutmeg 


In a saucepan brown onion and ground 
beef in butter. Add tomato sauce and 
simmer until thickened. Meanwhile, 
blend 1 tablespoon of the milk with corn- 
starch and combine with remaining milk. 
Cook, stirring, until almost boiling; set 
aside. Put half the cooked macaroni in a 
large casserole (about 314-quart size); 
spoon over half the meat sauce: top with 
remaining macaroni and remaining meat 
sauce. Sprinkle with cheese, and over all 
pour the milk sauce. Dust lightly with 
cinnamon and nutmeg. Bake in a mod- 








erate oven (350°) for 1 hour. Cut in 
squares and serve warm or cold. Serves 8. 


—L. P., Los Altos Hills, Calif. 


THE FINEST “NOODLES”... 


From old China 
and from Japan 


In the Far East, macaroni making de- 
veloped long ago on lines reflecting the 
subtleties of the Oriental cuisines. As far 
back as 5000 B.C., macaroni products 
were eaten in China and possibly, records 
suggest, in Japan. But the East has de- 
veloped none of the flamboyant shapes 
typical of Italian pasta. Oriental forms 
are cords or ribbons of varying degrees 
of fineness; some are as fine as hair. These 
products are firmer than the macaroni of 
Western nations. For some pleasant ex- 
perimenting, we recommend serving sor. 

of these Oriental pastes in Western ways 
—perhaps dressed with cheese and butter 
or with a rich tomato sauce. 

Chinese mein + It seems inappropriate to 
attach the relatively modern Italian term 
macaroni to the ancient Chinese noodle. 
Mein is the Chinese word for noodles, 
and includes products made with flour 
and water or with flour, water, and egg. 
Under our Federal packaging regulations, 
the label should clearly state what you 
are buying if the “noodle” is not made 
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Stuffed manicotti, traditionally Italian: Fat and fragile manicotti tubes filled with veal, 
pork, spinach, and cheese mixture bake in full-flavored tomato and mushroom sauce 
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, Displayed alongside bowls of Japanese noodles in hot broth (Ni- 
Oriental style komi Somen) are examples of the fine alimentary paste products of 


noodles... 


the Orient. They come in bundles, ribbons, cords, but not in the 


great variety of shapes of Western and European macaronis 


with egg. But here we make no distinction 
between the two types of mein, because 
they are used interchangeably. 

Mein shapes originating in North China 
are considerably thicker and larger than 
the very thin, fine noodles associated with 
the Cantonese of South China. But even 
the North China mein would fall at the 
“very fine” end of the Italian size scale. 
Mein comes in straight bundles, or folded 
or curled in cakes. You can find examples 
in most food stores, but a visit to a 
Chinese market will yield a greater 
variety. 

The traditional Chinese ways to serve 
mein can be divided roughly into three 
styles: noodles in soup; cooked noodles, 
drained and tossed with seasonings; and 
fried noodles, 


CHINA: ONE PIECE NOODLE 

In San Francisco’s Chinatown many 
years ago this authentic dish was a favor- 
ite. All but forgotten now, principally be- 
cause it closely resembles chicken noodle 
soup, One Piece Noodle is nonetheless 
flavorful and well worth preparing for a 
lunch or light supper. 

Cook 1 pound mein in boiling unsalted 
water until tender. Rinse in cold water 
and drain. Mound noodles in a deep serv- 
ing bowl. Bring to a boil 4 cups chicken 
broth flavored with 1 tablespoon soy 
sauce and 14 teaspoon each sugar and 
monosodium glutamate. Pour over noo- 
dles. Garnish with 1 cooked (boned and 
skinned) whole chicken breast (two 
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pieces) cut in thin strips. Makes 6 to 8 


servings. 


CHINA: NOODLES WITH SOY SAUCE 
Mein dressed with seasonings is the Chi- 
nese counterpart of macaroni with sauce, 
but the effect is quite different. For West- 
ern meals you can serve such a dish as 
you would rice or potatoes; it’s especially 
good with barbecued meats. 

Cook ¥% pound mein in unsalted water 
until tender. Rinse in cold water and 
drain. To serve, reheat mein by dunking 
in hot water; drain. Toss with 4 or 5 table- 
spoons soy sauce and serve immediately. 
Makes 4 to 6 servings. 

Noodles with Soy Sauce and Sesame Oil. 
Toss noodles with 4 tablespoons soy sauce 
and 2 tablespoons sesame oil. Sprinkle 
sparingly with cayenne. 

Noodles with Oyster Sauce. Mix noodles 
with 4 tablespoons oyster sauce (you can 
buy this condiment in Chinese markets). 


CHINA: FRIED NOODLES, 

CANTONESE STYLE 

These are sautéed or half browned. Serve 
as a base for your favorite chop suey or 
chow mein sauces (chow mein means fried 
noodles); or with some of the frozen sauce 
mixtures you can buy. 

Cook 14 pound mein in a large amount of 
unsalted boiling water until tender. Rinse 
with cold water and drain about 30 min- 
utes, shaking occasionally. Heat 14 cup 
bland oil (such as peanut or corn oil) in 
a wide, shallow pan. Add noodles; keep 


them in motion but do not mash. Cook 
until golden. Makes 4 to 6 servings. 


CHINA: BEEF-TOMATO CHOW MEIN 
Here is a good chow mein sauce to serve 
with the fried noodles. 


Thinly slice 1 pound beef flank steak. Mix 
with 1144 tablespoons soy sauce and }4 
teaspoon salt; let stand 10 minutes. Sauté 
in 3 tablespoons corn or peanut oil. When 
meat is barely cooked, set it aside, and 
add to pan 1 onion cut in eighths, 14 bell 
pepper cut in large pieces, and 144 cups 
chunks of peeled tomato. Stir and cook 
until vegetables are barely done. Add 1 
teaspoon sugar and additional soy sauce 
to taste. Blend 1 tablespoon cornstarch 
with 1 tablespoon water. Thicken vege- 
tables; add meat and 1% pound fried 
noodles, Cantonese style (recipe above). 
Makes 6 servings—J. N., San Francisco. 
Cooked noodles shaped in cakes and 
browned are an American version of fried 
noodles; so are the crisp fried noodles 
found on canned goods shelves. Chinese 
jokingly refer to these latter as “straw 
mattress,” because they consider the tex- 
ture unsuitable with delicate sauces. 
Japanese “macaroni” products * These re- 
semble Chinese mein in size and shape, 
and, in many respects, in the way they are 
served. But the diet of the Japanese was 
originally more vegetarian than that of 
their mainland neighbors, and the Chi- 
nese method of frying noodles never be- 
came part of their cuisine. 

The two principal shapes of Japanese ali- 
mentary pastes are somen, straight and 
thread-like: and udon, flat straight rib- 
bons. A wide, thin udon is called kishi- 
men. Pastes made with buckwheat flour 
are called soba and are usually of udon 
shape. Most of these items are found 
only in Japanese markets: if substitu- 
tions are necessary, use Chinese mein. 


The two most usual ways of serving these 
products are cold or in soup. 


JAPAN: COLD SOMEN, UDON, SOBA 

Cold somen, udon, or soba served with a 
dipping sauce seems strange to many 
Westerners, but you may want to try 
this dish. Japanese markets sell ready-to- 
cook packages of the alimentary pastes 
and prepared soy flavored dipping sauce. 
The Japanese serve this as a snack; you 
might include it in a Japanese menu or 
as part of a light summer luncheon. 


JAPAN: NIKOMI SOMEN 

OR NIKOMI UDON 

These alimentary pastes in soup are sim- 
ilar to the Chinese noodles in soup, but 
the garnishes are different. Prepare stock 
as for Chinese noodles in soup (Japanese 
call this stock dashi). Add 1 pound cooked 
somen or udon. Serve garnished with 12 
tempura (batter) fried shrimp, 44 pound 
cooked beef or pork strips, or 2 sliced 
hard cooked eggs. Serves 4 to 6. © 
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FOR THE LILT OF YOUR LiFE-Sparkling Burgundy By MARTEX 


LUXOR TOWELS IN FASHION’S HEADIEST SHADE. Here’s a luscious new Martex color to 


give a new lilt to your life, lend added richness to your bath decor. “Sparkling Burgundy,” 


in everybody's favorite luxury towel, LUXOR. Bath towel about $4.00. Bath sheet about $8.00. : 


Martex bath mats and shower curtains are available in matching or complementary 


MARTE X° colors At fine stores everywhere. Martex, 111 West 40th Street, New York, N.Y. 































rit 








The Changing Western Home 





- News and ideas for Western 
home owners and home planners 











Special purpose window glass 
Manufacturers of laminated glass, most familiar as safety glass, 
are now creating special effects by varying the composition of 
the plastic layer between the two glass faces. 

Paper, leaves, fabrics, and other materials up to 1% inch thick 
can be added to the center layer for color, pattern, and design. 
Depth effects can be created by sandwiching several layers of 
glass with inserts between. The plastic interlayer tint can also 
be varied for color and to control light and visibility through 
the glass. Mirroring is another process used to control light and 
heat and to provide privacy. The plastic layer can also be made 
to reduce glare, transmission of ultraviolet rays (which cause 
fabric fading), and sound transmission. 


These glasses are available on special order. 


CLYDE CHILDRESS 


Breakfast on the balcony 
Catwalk for cleaning second-story windows became pleasant 
balcony for meals with addition of wall-mounted fold-down 
table, sliding window for pass-through from kitchen. Access 
from dining room. Plants on balcony rails make it a bower. 
Edward Weston home (reported in the August 1960 Sunset) 


How to get underground wiring 
The alternative to overhead wires is neither easy nor cheap, 
but to Edmund J. Pinney, of Orinda, California, it was worth- 
while. Here is how he ran underground electricity and telephone 
service from the nearest pole, 290 feet from the house: 
For the 3-wire electrical installation, he needed 1,015 feet of 
No. 000 neoprene-insulated copper wire. This covered the 
horizontal distance plus about 10 feet up the utility pole. 
Che wires are enclosed in a 2-inch, semi-rigid conduit buried 
in a 2-foot-deep trench under 114 feet of concrete and 6 inches 
f earth fill. Conduit and telephone wire, laid at the same time, 
are held apart by 2-cell concrete blocks at 10-foot intervals. 
He hired a trencher to dig the trench and used 38 yards of 
concrete, the contents of two transit-mix trucks. 
Mr. Pinney did most of the work. The total cost was about 
$750; if he had hired the labor, it would have been much more. 
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JULIUS SHULMAN 





Shelter for a boat 
Cantilevered beam across two-car carport supports roof exten- 
sion to shelter a boat or a third car without much added cost. 
Architect Howard Morgridge did this with his Pasadena house, 
shown here (boat is pulled out slightly for illustration). He also 
provided good visual separation between the entry and carport 
















































New building technique: concrete slabs 
After a development period of several years, a new method for 
floor slab foundation construction is gradually gaining accept- 
ance of builders, building code officials, and lending agencies 
in some Western communities. The technique uses concrete 
block at the pouring stage both as an integral part of the 
foundation and as the form for pouring the slab. 

The special foundation blocks are placed around the perimeter 
on the wet concrete poured for the footings, up to the height of 
the slab. When trued up they become the form for the slab 
pour as well as the outer—often visible—surface of the founda- 
tion. Concrete poured through its cells serves to key the block 
rigidly to footings. Properly laid up, this foundation is truer 
and neater looking than most formed with wood, and is free 
of bulges and pouring voids. This method is faster than wood- 
forming and can save money on form work and materials. 





DARROW M. WATT 
“, Ae 
. 





Bas-relief panel for the garden 
Carved panel by sculptor Everett Turner, El Cerrito, Califor- 
nia, dramatizes his rear garden entry. It was poured in a 2 by 4- 
foot shallow plywood box. Mixture was plaster of Paris, white 
cement, and perlite, in a 7-1-4 ratio. After setting up it is 
soft enough for easy carving and resists weather deterioration 
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Rising above gentle slope undisturbed by grading, deck overlooks of the house, is accessible from rooms on both living and sleep- 
sunny, meadow-like portion of wooded site. It runs the length ing ends, and has a ramp or step access to ground at both ends 


They built on a 
wooded slope 


LJ 


In the wooded hills of Portland, this house seems as appropriate 

to its site as the trees themselves. This comes partly from its 

simple design and quiet, natural materials, and partly from 

its emphasis on privacy. At the front of the house, only the 

kitchen and den face the street. The south wall of the house 

is almost entirely of glass. It opens onto a generous deck that 

serves as a light and sunny outdoor living area amid surround- Floor plan shows how rooms are arranged to benefit from deck 
ing forest. Architect was John Storrs, for the F. O. Wrights. exposure, have privacy from street behind kitchen and garage 


TOM BURNS. JR 








Kitchen, covered entry, garage face street. Note deck ramp, Floor-level deck sets mood of house, like platform among trees, 
louvered kitchen window vents, off-street guest parking (left) and adds to living area. Dining room at left, behind bookcase 
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PUT CLOTHES IN DIRTY! TAKE THEM OUT WASHED AND DRIED! 





New bleach and rinse dispensers add con- 
venience; cleanliness to clothes. Bleach 
Dispenser adds, dilutes bleach to safe so- 
lution. Rinse Dispenser injects liquid fab- 
ric softener automatically. 


APRIL 1961 


New General Electric Combination Washer-Dryer 
a complete home laundry only thirty inches wide 


This General Electric Combination 
washes, bleaches, conditions and dries 
your clothes—in one continuous opera- 
tion. Set the controls on this General 
Electric home laundry for your choice 
of washing and drying conditions. 

The wonderful new 6-baffle washing 
action gently flexes, dips and tumbles 
clothes—gets clothes really clean. The 
sensitive General Electric thermostat 
provides safe drying temperatures for 
each load. No wet clothes to handle! 
Best of all, clothes dry with so few 
wrinkles, many need little or no ironing. 


Saves at least 4 square feet of space 
over most washer and dryer “pairs.” 
No venting needed. Plus: Automatic 
Water Saver, drip-dry controls, porce- 
lain work-top. Colors or white. Under- 
counter model for built-in installations. 
For Free Decorating Ideas Plan 
Book featuring Combination Washer- 
Dryer write General Electric Company, 
Appliance Park, Louisville 1, Ky. 


Progress /s Our Most /mportant Product 


GENERAL (3 ELECTRIC 
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The inside-outside wall: Sunline siding. Under the eaves: heavy-dut 





y Peg-Board 


Will your outside be “a joy forever”? 


A thing of beauty, yes. A good investment, too...a lasting joy —7f only 
you choose lasting materials. 

They needn’t be costly. Masonite offers you a complete choice of 
exterior panels—-vertical and horizontal siding treatments—every one 
of them made to keep upkeep way, way down. These Masonite hard- 
boards will stand up to blizzards, stand up to blows. With no knots, 
no “checking,” no cracks—not ever!—they keep paint new looking 
longer. 

Make sure you’re buying looks that last. Talk to your builder or 
dealer about versatile Masonite sidings. And for a whole bookful of new 
ideas on exteriors and fences, write Masonite Corporation, SU-4, 111 
Sutter St., San Francisco 4, California. (In Canada: Gatineau, Quebec) 


Always look for this trade-mark on the paneling you buy: 
it says this is genuine Masonite hardboard. It’s geo 


wood-made-better—made through the exclusive explosion a A oNp 


process for unequaled strength, smoothness, and uniformity. 


MASONITE shows the way! 


See the Yellow Pages for your nearest dealer 





Hammer test leaves no doubts 
—Masonite sidings can take it! Can you 
imagine how most sidings would look after 
repeated blows with a hammer? Masonite 
hardboard comes through the pounding 
undaunted. 


Masonite, Sunline and Peg-Board are registered trade- 
marks of Masonite Corporation. 
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Effect of spaciousness is achieved in a small back yard area by putting most of the 
available area into paving, surrounding it with raised beds and relatively small scale 
plant material. Young silver dollar gum tree in planting bed at left will provide shade 


Once it was 


Working with a narrow, shallow, sloping 
site, landscape architect Robert ‘Cornwall 
designed this small but spacious garden 
for the Mark Berkes of San Francisco. 
“You wouldn’t believe that at the time 
we purchased the house, this was a totally 
useless back yard,” Mrs. Berke told us. 

Right after the Berkes bought their home, 





Long, low, curved bench, scaled to small garden, provides 
spacious seating in a minimum space. The low retaining wall 
doubles as back for bench, is wide enough to serve as a shelf 
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Plan shows garden-house relationship. 
Concrete deck wraps around family room; 
patio is reached from either side of house 


a “totally useless back yard” 


they planned immediate addition of a 
family room and an outdoor living area. 
With the family room in the construction 
stage, they called in Cornwall to coordi- 
nate the garden with the new addition. 
Their two requests: a large outdoor sitting 
area for adult living and entertaining; a 
play area for the children. 


French doors open from the family room 
onto a wide concrete step; a side door 
leads to the play area. Garden planting 
includes dracaenas, purple pride of Madi- 
era (Echium fastuosum), Burmese honey- 
suckle vine on the fence, mugho pines, 
and azaleas. The patio has a center drain 
so it can be hosed off easily. 


PHIL PALMER 





Children’s area has grass beneath play equipment, is separated 
visually from parents’ patio by change from exposed aggregate 
to concrete. Barbecue table tucked into back corner of the yard 
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17' luxury Dorsett Catalina! Iso-Glas hull and deck. 2 bunks, over lockers. Dutch door forming fold-down table. Self-bailing safety motor well. Fold-down 
transom seat. Powered by a Gale V Sovereign 60 h.p. outboard equipped with automatic electric starter and generator. 


ccc ian KRA FT M AYON NAIS E- 


SOSH SHHEHHHH SHES HEHHESESHSOHHSEOHOOESEESEHHEOSHOSHHOOHEHHHHHOOHOOHEOHE SOS OSH OOEEEETEESEEEEESH OH ESHEEES ETE OE SESE EH OH ESOOOEEEEEEOESEEEE EES HEH! 





Floor plan for the A/pine shows convenient room arrange- 
ment. Plan for the Trinity is similar, with loft for extra sleep- 
ing space. More than 725 square feet in all! 





See, 
Designed and built by 


leisure homes inc 


For free colorful brochure, write LEISURE HOMES, INC., 
62 Jack London Square, Oakland. SEE THE CABINS, actual 
size—now on display at Jack London Square. 


A complete Vacation Home— 
lot included!—in your choice 
of two attractive architectural 
designs: the ALPINE or the 
TRINITY. Plus a luxurious 
Dorsett Catalina Cruiser with 
a Gale V Sovereign outboard! 
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(Northern California, Nevada, Utah) 


WESTERN CABiNSTAKE 
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A look inside the 
ALPINE. Smart, 5 W 
modern... and KRAFT'S * 
so roomy! is the one with the 


And remember: Ai// the 


VELVET : 
TEXTURE Mayonnaise wonderful prizes are 
only for your region: 


nterior view of a ye Northern California, Ne- 

the TRINITY.Spa- 7 7 eo | vada, Utah! See next 

ciously planned ’ | page for full list of prizes 
= i ee b -_ and easy Rules. 








or carefree living. 
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If you win First Prize in the Kraft Mayonnaise Cabinstakes you 
can also win a $500 or $1,000 Cash Bonus! To be eligible for 
the $500 Bonus, send in a major portion of a Kraft Mayon- 
naise label (or alternate substitute according to the rules) 
plus one Cabinstakes Bonus Tag (or alternate substitute). To 
be eligible for the $1,000 Bonus, send in two major portions 
of Kraft Mayonnaise labels (or alternate substitutes) plus two 
different Bonus Tags (or alternate substitutes). 






































2 Portable KitchenAid Dishwashers. 
Handles service of 10 and more place 
settings, large pots and pans, even 12” 
plates. Porcelain inside and out. Easy 
to clean, easy to connect, goes with 
you when you move. 


5 Vina-Lux Floor Coverings. Built-in 
beauty for your kitchen! Up to 120 sq. 
feet of Vina-Lux vinyl asbestos tile... 
the miracle resilient floor. Grease and 
stain resistant... will last a housetime. 


1 O'Keefe & Merritt 36” Gas Range. 
A 5-burner, built-in griddle, Woodland 
model. Rotisserie, Grillevator. Exclusive 
transparent shelf provides extra work 
space. Panomatic burner keeps tem- 
perature steady, foods can’t burn. 


2 Barcaloungers. Beautiful, restful— 
the most comfortable chair made. Most 
complete line available at your dealer's. 
Traditional, Early American, or Modern. 
Barcalounger costs no more than any 
occasional chair—yet if offers you so 
much more! 


1 In-Sink-Erator. Gold Comet Gar- 
bage Disposer with exclusive automatic 
reversing action from the originator and 
perfecter. Never before a disposer so 
smartly styled, so powerful, so efficient, 
so jam-free. As quiet as the stars. 


10 Zebco 99 Reel-N-Rods perfectly 
balanced for fishing fun. Made of 
DuPont Delrin, Feathertouch Control, 
Neoprene Brake Ring, Comfortable 
Thumb Control. 


3 Howard Miller Bubble Lamps. Airy, 
lighthearted ‘‘Bubbles,"’ designed by 
George Nelson to delight the eyes. 
Solid walnut bracket, with counter- 
weight for up and down adjustment; 19” 
swing-arm, brass finished. 


1 Dremel Electric Shoe Polisher. 
Just tap the switch .. . get a shine in 
seconds. No bending, no fuss or 
bother. Daily buffing makes one polish 
application last for weeks. 


10 Little Brown Jugs.* Extra light, 
ultra efficient with “‘Positemp” insula- 
tion. Compact, yet full gallon capacity. 
Tough, sanitary ‘‘Atherlite’’ liners; 
leak-proof Royalite base with enameled 
steel upper case. 


2 Parker Lawn Sweepers with exclu- 
sive ROTO-SWEEP action, ten times 
faster than hand raking. The famous 
Parkerette sweeps grass clippings, 
leaves, all debris from patios and lawns 
.». Sweeps as you stroll along. 

















R.Qes 1. Send in your name and 


address along with a major portion of 
a Kraft Mayonnaise label. Or use a piece 
of paper 4” x 6” on which you have 
written Kraft Mayonnaise Kitchen Fresh. 


2. Mail entries to Kraft Mayonnaise 
Cabinstakes, Box 1, San Francisco 1, 
Calif. Enter as often as you like. Only 
residents of California, Utah and Ne- 
vada are eligible to enter. All entries 
must be postmarked before midnight, 
May 31, 1961, and received before mid- 
night, June 10, 1961. 


3. Winners will be chosen by drawing 
15 days after close of Cabinstakes. First 
name drawn wins First Prize: a Vaca- 
tion Home erected in a beautiful setting 
within 150 miles of winner's residence 
(in the Cabinstakes area) and a Dorsett 
Catalina Cruiser with a Gale V Sover- 
eign outboard. Next 37 names drawn 
win next 37 prizes in order of value. 
Winners notified by mail. 


4. If the winner of the First Prize has 
sent in with the winning entry a major 
portion of a Kraft Mayonnaise label (or 
alternate substitute as described in 
Rule #1) clipped together with a Cabin- 
stakes Bonus Tag (or alternate substi- 
tute as described below), a $500 Cash 





CABINSTAKES BONUS TAGS. 
Get them at any store selling any 
of all the wonderful Cabinstakes 





prizes. Just stop in and 
ask for their Cabin- 
stakes Bonus Tags 

... they're free. 














Bonus will be awarded. If First Prize 
winner has sent in two major portions 
of Kraft Mayonnaise labels (or substi- 
tutes) and two different Bonus Tags 
(or substitutes), a $1,000 Cash Bonus 
will be awarded. 


5. Get free Bonus Tags at stores selling 
any of the Cabinstakes prizes. Alter- 
nate substitute: a piece of paper 4” x 6” 
on which you have written the words 
Cabinstakes Bonus Tag followed by the 
name of any of the prizes. 


6. This Kraft Mayonnaise Cabinstakes 
is void outside the United States and 
wherever prohibited, taxed, or restrict- 
ed by federal, state or local regulations. 
Employees of Kraft Foods, its advertis- 
ing agencies, and the judging organiza- 
tion and their immediate families are 
not eligible. 


7. Decision of judges is final and no 
correspondence can be entered into re- 
garding decision. 


8. Liability for federal, state or other 
taxes imposed on a prize winner in this 
Cabinstakes will be the sole responsi- 
bility of the prize winner and not of Kraft 
Foods Division of National Dairy Prod- 
ucts Corp. or its distributor. 









Name 


KRAFT MAYONNAISE CABINSTAKES 
Box 1, San Francisco 1, Calif. 


LJ Enclosed is a major portion of a Kraft Mayonnaise label. (You may 
; also use alternate substitute according to the rules.) 

| Enclosed and clipped together are a major portion of a Kraft Mayon- 

naise label (or alternate substitute) and 1 Bonus Tay (or alternate 

substitute). This makes me eligible for a $500 Bonus if | win First Prize. 

| Enclosed and clipped together are 2 major portions of Kraft Mayon- 

naise labels (or alternate substitutes) and 2 different Bonus Tags 

(or alternate substitutes). This makes me eligible for a $1,000 Bonus 


Please enter my name in the Kraft Mayonnaise Cabinstakes 
(Northern California, Nevada, Utah) 





Street 





State 





| 

| 

| 

| 

| 

| 

| 

| (or alternate sub 
| if | win First Prize. 
| 

| 

| 

| 

| 

| 

| 

| 





City. Zone 


—-----—-----------------+-~-----|| 





Cabinstakes closes midnight May 31,1961 | 
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{OU MOr\NMAAVAIN 


this magnificent 1961 


O7\ TSA, SOVEREIGN 


outboard motor 


plus a17’ Dorsett Catalina Cruiser 
and a complete Vacation Home (with lot) 


in the exciting 


qe YAN 3 VPN CO) NINN ie) | 
VV SCIISSINIROVSTING Amour 


and easy contest rules 


The wide, wonderful world of adventure on water belongs to the lucky family with a regal 
Gale V Sovereign. Rugged, ready to go, this outstanding outboard is power-balanced to suit 
your boat, your load, and your kind of fun. For the lively prize of a lifetime, enter the Kraft 
Mayonnaise Western Cabinstakes. And if you haven't seen all seven reliable Gale Sovereign 
and Buccaneer motors (3 hp to V Sovereign), you've got a real treat coming. Do it now! 


GET THIS *5Q02° CASH BONUS TAG 


f 


* They’re free! They’re worth five hundred 
dollars! And every Gale dealer has them! 
Stop in and ask for yours right away. 


cai 


OUT Bee A Rp 
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Lawrence Halprin, the Landscape Architect who designed this California garden so that it 
would have enduring beauty, used transitional plantings between the main sitting terrace and 
the native California hillside. \. Pampas Grass (Cortaderia sellowiana) 2. Yarrow (Achillea) 
3. Dusty Miller (Senecio) 4. Lamb’s Ears (Stachys lanata) 5. Ground Morning Glory (Convolvulus) 











How to increase 


the value of your property 


“We use our creative talent and spe- 
cialized knowledge to help you arrive 
at long-range plans — plans that 
increase pleasure in your environment 
and improve the value of property.” 
says Lawrence Halprin, renowned 
Landscape Architect. “Life offers fewer 
satisfactions greater than working 
creatively with growing things.” 


Dollars, too, when well used, can 
become “growing things.” 


Just as a professionally designed land- 
scape increases the value of real prop- 
erty and life insurance builds equity 
with passing time, a creatively planned 
investment program can make your 
dollars grow. 


Our firm is dedicated to simplifying 
this business of investing for you. Help- 
ing people buy and sell securities day 


in and day out has given us a knack for 
taking the “mystery” out of investing. 
For one thing, most new investors 
wonder just what securities they should 
buy. The Dean Witter Research Depart- 
ment — one of the largest groups of its 
kind in the U.S. — supplements the 
experienced judgment of our Account 
Advisors with a steady flow of facts and 
opinions on companies, industries and 
the market. This team is ready to help 
you arrive at a specific, detailed invest- 
ment program personalized to suit your 
needs. 

If you’ve been wondering what’s 
involved in putting your money to work 
earning dividends, get in touch with an 
Account Advisor at your nearest Dean 
Witter office. Meanwhile, write for our 
helpful booklet “Working for you at 
Dean Witter & Co.” 


DEAN WITTER &Co. 


Members New York Stock Exchange + Pacific Coast Stock Exchange 


45 Montgomery Street, San Francisco ® 
220 Equitable Bldg. and Lloyd Center in Portland 


440 Washington Bldg., Seattle 


632 South Spring Street, Los Angeles 


34 Western offices serving investors in Arizona, California, Hawaii, Nevada, Oregon and Washington 
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Low voltage switch (above door hinge) 
automatically turns pantry light on when 
you open door, off when you close it 


Open the door... 
on goes the light 


Today it is quite easy and inexpensive to 
convert an awkward pull-chain closet 
light into the convenient door-switch 
type. Special low voltage relays greatly 
simplify the rewiring needed. 

The relay is placed in the existing fixture 
box, replacing the pull-chain switch. From 
the relay, two small low-voltage wires 
run to a small switch placed on the hinge 
side of the door frame. With this “door- 
bell” wiring there is no shock or fire 
hazard. The wires can be pulled through 
walls, stuffed in cracks behind molding, 
laid in grooves chiseled in plaster and 
spackled over, or even left exposed inside 
the closet. 

This type of relay has its own built-in 
transformer for the low-voltage switching 
current. The system also greatly simpli- 
fies the wiring of a pair of switches for 
both sides of sliding closet doors, and the 
switches used have lightweight springs 
that do not push sliding doors ajar. A 
relay with switch costs about $5. 





LOW VOLTAGE RELAY sa de, 
IN FIXTURE BOX | 
\ 






LOW 
VOLTAGE. 
SWITCH 


Conversion requires only placing a relay in 
the light’s fixture box and running small 
wires down to the door-operated switch 
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Our bank manager is used to helping! 


“Whether it’s here at the high school or working on a 
local committee, we can count on our Wells Fargo American Trust 
manager. He seems to know everyone, he really believes in 
the community, and he’s always glad to be of service. 

“It must rub off because the people who work with him at our 
bank are friendly and interested in us. That’s the reason why our 
checking and savings accounts are there—our safe deposit box, too. 


We think of Wells Fargo American Trust as our family bank.” 


A tradition of service that began with the West 
























WELLS FARGO 


AMERICAN 
TRUST 


OR OR” 7. E 4 


MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 


Over 120 Banking Offices Serving Northern California 


APRIL 1961 
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DISCOVER FLECTO )aorathane 
THE NEW 


PLASTIC FINISE 
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...that protects all natural BiAstesaeaite 
-  QUieK yb 


Wrefole mall arele-tilatiiol= 


and outside your home 


ON THE INSIDE... 

IT'S EASY TO APPLY WITH 
BRUSH OR SPRAY. Dries dust 
free in minutes. Protects natu- 
ral wood surfaces, kitchen cab- 
inets, wood floors, paneling, 
furniture for years — against 
marring, boiling water, alcohol, 
food acids, and general wear 


and tear. 


ON THE OUTSIDE... 

VARATHANE LASTS UP TO 
100% LONGER THAN CON- 
VENTIONAL CLEAR FINISHES. 
Resists sun and rain. Protects 
natural wood siding, doors, 
redwood patio furniture, and 
boats against weathering, 


cracking and peeling. 


Varathane is available in both gloss and satin finish. It can be applied 
on new or previously varnished surfaces. 


Ask your nearest retail lumber, hardware or paint dealer to show you 

. why Varathane is your best buy for natural wood protection. Write 
The Flecto Co., Dept. S, 805 Allston Way, Berkeley 10, California, for 
the name of your nearest dealer and free Varathane brochure. 
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New ideas for 


patio planners 


You can’t do anything about the weather; 
can you do anything about the climate? 
If you’re talking in terms of outdoor liv- 
ing, the answer is yes. And here is a book 
to help you out: the Sunset Patio Book 
(Lane Book Company, Menlo Park, Cali- 
fornia, 1961; $2). 

No one pretends that the climates of the 
West are ideal for outdoor living the year 
around. By and large they are good 
enough to entice you outdoors frequently, 
but not good enough to keep you from 
feeling the need for some improvement. 
It is to this combination of incentive and 
frustration that the Westerner owes the 
phenomenon of the patio. 

In the West, the word patio has come to 
mean many things: court, terrace, shel- 
tered garden area, deck, lanai—in sum, 
an outdoor room with floor, one or more 
walls, and often something overhead. The 
idea has developed steadily as Westerners 
have elaborated, refined, or discovered 
new ways to enjoy living outdoors, an 
accumulation of experience so great that 
Sunset’s Patio Book has come in for ex- 
tensive revision in the nine years since 
the original edition was published. 





The revised book brings you ideas from 
over 200 Western homes on how to lay 
out a patio and where to place it in rela- 
tion to house, garden, and direction of 
sun and prevailing winds. It describes the 
components: pavements, fences, screens, 
and walls; ways to bring in sunshine or to 
provide shade; ways to keep out the wind 
or to let in a cool breeze; the plantings 
that are an essential ingredient of any 
outdoor room. And it discusses the ac- 
cessories: barbecues, benches, night light- 
ing and heating, and pools. 


SUNSET 





ym 


nd 
he 








Which body is better sealed? 
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There’s more rubber weather sealing 
in the 1961 Ford Family of Fine Cars 


Ford Motor Company 
builds better bodies 


Passengers in our cars are well pro- 
tected against all kinds of weather 
and driving conditions. Doors and 
windows have more rubber weather 
sealing than competitive cars. Water, 
cold air and dust are sealed out. 
Interiors remain dry and comfortable. 


* * * 


Millions of car frames are shaped 
like an ‘“X.’”’ Weak in the middle, 
they can be twisted out of shape. 
Guardrail frames in the Ford Family 
of Fine Cars curve out. They are 
strong in the middle. This is true of 
lord and Mercury. Guard rails also 
protect passengers in the unitized 





a 


bodies used in Falcon, Thunderbird, 
Comet and Lincoln Continental. 


* * * 


The bodies of our cars are stronger. 
The doors, for example, are braced 
with steel ribs. This means they are 
more rigid and therefore close tighter 
and quieter. It also means that they 
are less subject to distortion, reduc- 
ing the likelihood of developing 
squeaks and rattles. 


* * * 


Rubber body mounts are used to 
seal out road and engine noise. They 
prevent it from being transmitted 
into the car. The more rubber body 
mounts there are, the more effective 
the sound barrier. With 50% more 
rubber body mounts in our cars, the 
result is a remarkably quiet ride. 


Also adding to the silence of the 
ride in the Ford Family of Fine Cars 
is the extra sound insulation. We use 
more than other manufacturers use 
in comparable cars. In the Mercury, 
for instance, we use over 65 pounds 
of sound and weather insulation. 


* * * 


These are five of the many reasons 
we think you will find (upon compar- 
ing our cars with other cars) that Ford 
Motor Company builds better bodies. 





American Road, Dearborn, Michigan 


FORD - FALCON - THUNDERBIRD - COMET - MERCURY - LINCOLN CONTINENTAL 


APRIL 1961 


125 





BEAUTIFY AND 
PROTECT ALL FENCING 
Constant exposure wreaks 
havoc on unprotected fences. 
Cabot's Stains (either Creosote 
Stains or oil-base Ranch House 
Hues) add beauty in your 
choice of rich, lively colors 
while protecting against weath- 
er, decay, and insects. Apply 
easily with brush or spray for 
fencing that will look better, 
last longer. 


| HONOLULU, HAWAII 


Architect: Robert Platt, Piedmont, Cal. 
Cabot's Creosote Stain on fence 
For free color cards of Cabot's Creosote Stains 
and Cabot’s Ranch House Hues, contact: 


L. A. HUNTINGTON PARK, CAL. L. M. Scofield & Co. 
SAN FRANCISCO, CAL. Condon & Co. 
PORTLAND, OREGON Pacific Builders Supply Co. 
SEATTLE, WASH. Galbraith & Co. 


VANCOUVER, B. C. J. S$. Tait & Co. Ltd. 
Russell R. Ames 


OR WRITE TO SAMUEL CABOT INC. 


417 South Terminal Trust Bldg., Boston 10, Mass. 
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Spring-loaded wpper ends lock this book 
shelf in place. All its shelves are adjust- 
able. You can build it on a Saturday 


Easy to install 
-.- EASY to move 


Floor-to-ceiling, this book shelf rests 
snugly against a wall without any fasten- 
ings into wall, floor, or ceiling. You can 
place it out away from a wall to serve as 
a room divider. Or use it in a storage 
room for miscellany; it’s inexpensive to 
build. You can move it whenever you 
wish. 

Four long tubes, spring loaded at the top, 
push against the ceiling to hold the book 
shelf in place. 

For shelves longer than 4 feet (these are 
30 inches long), place two more tubes at 
the middle for additional support. You 
can build the book shelf with only a 14- 
inch electric drill, hacksaw, and handsaw. 
The shelves are made of 1 by 10-inch ash 
boards. First, cut all the shelves to the 
same length; then drill 34-inch diameter 
holes through them at all the corners, 34 
inches in from the edges, to receive the 
tubing. Complete the shelves with a rub- 
on stain and finish. 

The four supports are 8-foot lengths of 
34-inch aluminum tubing (34-inch elec- 
trical conduit, painted, will also do). Cut 
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you Protection is a job for professionals 
There's a 
op. You don’t fool around with protection! of insurance . . . and how to fit it to ° 
ok You call a man who knows how to give your needs. What’s more, he’s not just professional 


it. Sure . . . swift . . . a real professional. a “company salesman.” He owns his own insurance man 
Remember that when you buy insur- business and he knows his success de- x 
ance ... for yourself or for your busi- pends on providing the right protection behind the 


ness. Insurance protects everything you for you. Also, he knows he can count ee é 
own. You're smart to get it from a man on Aitna Casualty to treat you more than policies with the 
who knows his job . . . a man who puts fairly whenever you have a claim. * 
your interests first! If that’s the kind of protection you 

The independent agent who represents want, call an Atna Casualty agent. He'll 
Etna Casualty in your commiunity is show you what we mean by professional 


that kind of man. He knows every form service, backed by P.S.—Personal Service. sg ; 


* 
ETNA CASUALTY PERSONAL 
Quality INSURANCE for individual, family, business, home and other possessions S E RVI Cc E 
A.tna Casualty and Surety Company e Hartford 15, Conn. e Affiliated with AEtna Life Insurance Company e Standard Fire Insurance Company e The Excelsior Life, Canada 
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now you can vacation 
every weekend 


POTLATCH LOCK-DECK 


YEAR AROUND SECOND HOME... 


Just pick your spot... pick your exclusive Potlatch custom-designed 
plan ...and build with low-cost Potlatch Lock-Deck. Lock-Deck—the 


new laminated tongue-and-groove building material—gives you more 


economical construction and the beauty of natural wood interiors. 


Complete working plans available... write today for your Potlatch Plan 


Idea Book. 


POTLATCH FORESTS INC. 


GENERAL OFFICES e LEWISTON, IDAHO 


Send for Potlatch's 
exclusive ‘‘Free-Time" 
Homes Plan Idea Book 
in full color. 

21 new year around and va- 
cation home plans featur- 
ing low-cost Lock-Deck 
construction. Complete 
floor plan ideas. Mail cou- 


pon for this excit- 

ing plan book. only 50¢ 
POTLATCH FORESTS, INC. tewiston. inano 
(J Enclosed is 50c 
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symbol of 
quality 
since 1906 


MANY STYLES 
OF “FREE-TIME” 
HOMES TO 

CHOOSE FROM 


Each Potlatch ‘‘Free- 
Time” Home is de- 
signed for easy-style 
living with just a 
touch of luxury. Con- 
struction features 
quality materials to 
withstand active use 
with little mainte- 
nance. It is western 
leisure-time living at 
its best. 












Shelves rest on 1-inch cotter-pins in holes 
drilled through the tubes. Holes every 
2 inches make the shelves adjustable 











the tubes 214 inches shorter than the ceil- 
ing’s height (the spring-tops will compen- 
sate). Start drilling the cotter-pin holes 
about 6 inches up from the bottom; drill 
holes at 2-inch intervals, stopping about 
8 inches from the top. 









The drawing details the spring ends. Note 
that you drill a small “lock” hole through 
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CRUTCH TIP 


"2 DOWEL 





LOCK 


-——— 2" 4” SPRING 





> “—COTTER KEY 











Spring ends. Cut dowels to length necded 
to clear ceiling with springs compressed 


each tube near its top and into the wood 
dowel (with spring compressed). Place 
nails temporarily in these holes to keep 
the ends compressed when moving the 
book shelf into place. Remove the nails 
when the book shelf is in position. 


To assemble the book shelf, simply slide 
the shelves on the four tubes and position i 

as desired with cotter-pins. Slip four 14- / 
inch white rubber crutch tips on the tops 


Zs il 
of the wood dowels, four 34-inch plastic 
chair-leg tips on the bottom ends of the I 
metal tubes. 0 
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Style 87003, with custom inset. Use Palatial upstairs, ground level, downstairs. 


An invitation to the elegant age of vinyl flOOFs with its sont titer and 


intriguing tracery, Palatial Corlon transforms the ageless beauty of marble into lavish modern elegance. It is serenely 
luxurious. Palatial comes in black, white, and six colorings; costs about $195 installed in a 12’x15’ area. FREE ! Booklet 
of special color schemes and list of stores that have Palatial. Write Armstrong, 6104 Ruth Ave., Lancaster, Pa. In Canada, 
Dept. 41-M, Box 919, Montreal, P.Q. Palatial Corlon is one of the famous (Armstrong VINYL FLOORS 

















She: What's so different about Westinghouse Air Con- 
ditioning? 

He: Only Westinghouse offers the combination of the 
finest equipment and professional installation. 


Professional? 


Yes. Westinghouse carefully selects its contractors 
for their competence, experience and training. They 
call them the Westinghouse PROS. They are special- 
ists at installing TOTAL COMFORT SYSTEMS for the 
home. And they’re famous for good service. 


She: What's a TOTAL COMFORT SYSTEM? 


He: A system that offers total air conditioning—heating, 
cooling, humidity control and electronic air cleaning 
... everything you need for total home comfort. 


~~ 


ee 


She: How wonderful! How can | be sure it’s right? 


He: Here’s how! Westinghouse offers the finest equip- 
ment with professional installation. In considering 
total air conditioning for your home, get the counsel 
and help of a professional . . . a Westinghouse PRO. 
You'll find him listed in the Yellow Pages under AIR 
CONDITIONING CONTRACTORS. J-85049 


YOU CAN BE SURE IF IT’S 


Westinghouse (~w) 





Photo light stands will hold a badminton 
net taut. Adjust them to give the top of 
the net a 5-foot height at the middle 


Portable net for 
badminton 


We've found this is an easy way to set up 
a badminton court on driveway or lawn 
for the bright, clear days this spring, and 
all summer too. The equipment, com- 
pletely portable, stores away in minutes. 
All you need is a badminton set (rackets, 
bird, and net) and two telescoping photo- 
eraphic light stands. Simply loop the 
string ends of the net over the extended 
stands, then move the stands apart until 
the net is taut. If you play on a lawn 
without boundary lines, the location of 
the net can be changed each day to pre- 
vent damage to the grass. Try to set up 
your court where it will be protected from 
strong wind. Use the heavier rubber- 
base birds for outdoor play. 











Official court size for doubles. Game is 
still fun played in a considerably smaller 
area, such as a 16-foot-wide driveway 
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The big idea in Herman Miller furniture is in this beautiful, 
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Brilliant, sculptured aluminum upholstered in naugahyde by Herman Miller Inc., Zeeland, Michigan LJ 








mac ee : 


a’ Deep-sea purples...some shimmering with undercurrents of 


TJ pink...some shadow-tinged with blue. Now, all in carpets 


un C as excitingly as their color moods. And all so easy to live with. 


whose la 
Children can't faze them. Sunlight can't fade them. Moths haven't got a chance. 


Because they're rege ne. ... Magee's newest true nature colors loomed to last. 
HOW EE DECORA GUIDE: THE MAGEE CARPET CO., DEPT. $41, BLOOMSBURG, PA. MEMBER OF AMERICAN CARPET INSTITUTE. 


RFLE PEARLS, 5.95 TO 29.95 SQ. YD IBRANT 
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Delightful fkakemono, made at home for 
less than $1, hangs on dining room wall 


How to make 
a kakemono 


NOW...no 
**photo family’ 
can afford 
to be without 


a quality 


DA-LITE 
SCREEN! 


IT’S 


| BEST 


IT’S 


T 
BEViIER 


a 


ss aoe 
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Total enjoyment of your slides and 
movies is only possible with a proven- 
quality Da-Lite Screen. Half a century 
of unequalled experience has enabled 
Da-Lite to develop scientifically-perfect 
screen surfaces that capture all the color 
and details of your photography ...and 
dramatically reflect it to your audience! 
Carefully-engineered tripods have 
exclusive automatic features—set up in 
seconds! Be a PRO...show on a Da-Lite. 
Tripod Models from $12.95 up! Other Da-Lite Screens: 
The Junior at $4.95 to the deluxe electrically-operated 
ceiling and wall models up to $795.00. 


SEE FOR Ask your photo dealer for a 
YOURSELF! convincing demonstration! 


DA-LITE SCREEN CO., INC., Warsaw, Ind. 





(Jaldejslmaec| 


‘CARPET SAVER’ 


MAKE 
CLEANING 
EASIER 
AT THE 


...1n your 
home, too! 


Hotel Mark Hopkins incorporates 1600 
Shepherd Casters on beds throughout the 
hotel. These glamorous casters enhance 
the decor, protect carpets and lessen 
cleaning effort. 

¢ Simplify bedmaking and house-cleaning 
¢ Rearrange furniture quickly « Beautify 
furniture; protect carpets! 


4 Finishes from $7.95 per set of four! 


AT LEADING HARDWARE 
AND DEPARTMENT STORES 


shepherd...casters /NC. 
P.O. Box 672 
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When Mrs. Carlisle Galvin of Atherton, | 
California, found that an ancient Japa- 
nese paper scroll, or kakemono, was mil- | 
dewing slightly on a dining room wall, 
she decided to make one that would be 
less precious to take its place. 

The new scroll is simply a 6-foot length 
of heavy brown wrapping paper. Mrs. | 
Galvin cut six pictures of Japanese sub- | 
jects from an air lines calendar, choosing | 
those with colors in harmony with the 
room. She mounted the pictures on the 
scroll, off center to the left, with white | 
glue. Then she masked the pictures tem- | 
porarily with newspaper and sprayed the | 
scroll thoroughly with gold metallic paint. | 
She hand-lettered the Japanese symbols 
with black paint. 

Then she went over the entire scroll again, 
pictures, symbols, and all, with a hit-and- 
miss light spraying of gold, holding the | 
can at a distance. She repeated this an- | 
tiquing process with a spray can of black | 
paint. For the rollers at the ends, she used | 
1-inch wood dowels, painted black, glued | 
securely to the scroll. 
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REMODEL 
WITH 
NATURAL 


STONE General FEATHEROCK Veneer is natural 
prestige stone minus the weight and expense. 


without 
straining 

your 
back or 

budget! 


FREE 
fabulous 
“‘do-it-yourself” 
remodeling 


eneral CONCRETE PRODUCTS, INC. Dept. F 
15025 Oxnard Street, Van Nuys, California 
Send me free remodeling booklet 


So light, it needs no or little support for inside 
and outside walls, fireplaces, etc. A breeze to 
install. Fireproofs, soundproofs, insulates... 

even floats! 3 warm textures and striking colors. 
Packaged for easy handling. Mail coupon for details! 
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Delta offers a complete variety of 
dispenser models. The dispensers offer 
finger tip control of soaps, detergents, 
hand creams, etc. eliminating unsightly 
bottles and cans on the counter. 


See your plumber today ... there’s a 
DELTA faucet designed to fit your 
every need. 
... free literature 
DELTA FAUCET 
a corporation 
GREENSBURG, INDIANA 











Cleaned 


good as new 
with 

IMPERIAL 

BRUSH CLEANER 










Brushes caked with hard paint are 
cleaned in minutes with Imperial. Leaves 
bristles glossy and springy—perfect for 
painting. At Dutch Boy and Schorn dealers. 
Send 25¢ for illustrated Refinishing Manual 
Write for free folder ‘‘Care of Paint Brushes” ' 
Wilson-Imperial Co., 125 Chestnut St., Newark 5. N.J. 





SUNSET ... On Sale at All Newsstands 





DO IT YOURSELF! 


save \/;; 
PHDS-FOSED Sic aieell 
® 
Qa, IRON or 


CARE-FREE ALUMINUM 
RAILINGS AND SOLD BY 
LUMBER 


AND HARDWARE 


DEALERS 


WRITE TODAY TO 
VERSA PRODUCTS 
COMPANY 


LOD! 11, OHIO, OR 
TIFTON 16, GA 
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Planters recessed in wooden deck permit feeling of spa- 
ciousness and keep plant foliage at low, natural level 


Planters recessed in the deck 


Plant tubs or boxes set on top of this deck 
would have given it a cut-up, compart- 
mented look. So the Harry Crosbys, of 
La Jolla, California, recessed the con- 
tainers for a more clean-swept, natural 





Garden hose is near at hand but coils 
out of sight, connected to faucet with- 
in box. Hinged cover of deck material 
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Because they must support as much 
weight as rest of deck, ends of the box 
cover rest on deck beams for strength 


garden effect. They simplified mainten- 
ance by putting a hose bib and hose in 
another sunken (and hidden) compart- 
ment, and by using a pebble mulch in 
each planter to discourage weed growth. 


When closed, cover of recessed hose compart- 
ment matches rest of the deck, with only 
the hinge edges and the finger pull showing 




















Planter box’s weight necessitates 4 by 4 
redwood beams (and posts, if high above 
ground), concrete footings underneath 
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New Concert Master Stereophonie High Fidelity with FM/AM radio. Eight speakers —two 
15” bass, six treble. Powerful 30-watt amplifier. Choice of fine woods. Mahogany, $399.50. 





=p 


(Li Hi | THRILL TO MAGNAVOX TRUE STEREOPHONIC HIGH FIDELITY—Imagine enjoying 
‘cept U in your home music so brilliantly alive, so excitingly vibrant—you rarely hear its equal even in a 
live performance. For Magnavox stereophonic high fidelity brings to recorded music a new richness and fullness that 
surrounds you everywhere in the room. Each instrument stands out with thrilling clarity and beauty. Music takes 
on a breathtaking depth and dimension never before achieved. All from a single Magnavox console. And, now your 
records and diamond stylus last a lifetime of normal use with the new Magnavox Automatic Record Player. Records 
show no discernible wear even after 1000 plays thanks to its fabulous 1/10-o0z. stylus pressure. No wow or flutter— 
turntable speed is certified to be within + 1% of absolute. See superb Magnavox consoles at your Magnavox Dealer’s 
listed in the Yellow Pages. From only $149.50. 


S/n |i) 
Bae / SORE |S 


the magnificent 


WORLD LEADER ti STEREOPHONIC HIGH FIDELITY AND QUALITY TELEVISION 


The Magnavox Company, precision electronic equipment for industry and defense, Fort Wayne, Indiana 
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\\ — shown only at Sarah Coventry 
: Home Fashion Shows. Write to 
\ learn how you may own a lovely 
F creation fike this at 70 cost... 


way As featured on 


QUEEN FOR A DAY-TV 
Sarah Coventry, inc. - Newark, New York State 
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for metals, glass, china, tile, most 
plastics, other non-porous materials 
It’s Elmer's new Epoxy glue—the new wonder-glue 
—the “stickingest” glue made especially for non- 
porous surfaces. The molecules of the Epoxy bonc 
with those of the surface to be repaired. Dries clear 
strong, and waterproof. Send stamped, self-addressec 
envelope for your FREE copy of ELMER’S WOOD- 
GLUING HANDBOOK. Elmer, The Borden Company, 
Dept. S-41, P. 0. Box 430, Compton (Los Angeles), 
California. (Available in Canada.) 





Works 
in é 
seconds! 






Loosens Rusted Bolts 


nuts, screws, ‘‘frozen’’ parts! 


» LIQUID. 











The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 
AT ALL HARDWARE 
f AND AUTO STORES 
RADIATOR SPECIALTY COMPANY 


HARLOTTE, N.C 





FREE Redwood 
Finishing booklet! 


Liquid Raw Wide 
RepwooD 
~S 


Behr Process Corp. 1603 Talbert Ave., Santa Ana 10, Calif. 


Write for low prices— 
carpet warp, rug filler, 
looms, parts, inexpen- 
sive beam counter. If 


you have a loom, give make and width please. 
OR. RUG COMPANY, Dept. 4192, Lima, Ohio 
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Each room is shared by two children. Each child has desk space, a file-drawer cabinet, 
an individual desk lamp, and adjustable shelf space for books, toys, knick-knacks 









Built-ins for a child’s room 


A storage wall and a desk-and-shelf unit 
are built into each of the three bedrooms 
occupied by Dr. and Mrs. Marvin Na- 
man’s six children in their Santa Cruz, 
California, home. 

The identical built-in units provide ample 
space to encourage the youngsters to be 
neat and orderly. They use the shelves 
above the desk for displaying doll or toy 


collections. The desk surface is laminated 
plastic; the wall above it is faced with a 
cork bulletin board. 

Each room is equipped with twin beds, 
wall-to-wall carpeting for sound control, 
shoulder height windows with short drap- 
eries, and a control panel for an inter- 
communication system. 


The architect was Kermit L. Darrow. 


ROBERT COX 





Storage wall includes closet for each child (behind the louver doors), divided stor- 
age shelves in the center section, graduated drawer space below for clothes and toys 
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New, ¢ 
of the 


Off-the 








His & Her cabinet-lavatories, a new idea that adds extra convenience, extra 
storage space to bathroom and dressing room. Notice the roomy bathing luxury of 
the new, off-center Contour bathtub...the new ease of cleaning with the off-the-floor 
toilet. And best of all, fine quality American-Standard products cost much less than 


you think, so...for the newest...look to Am 2 ri can -Sta Nn d a r d 


Oh 3  — 
The big, one-piece, easy-to-keep-clean china tops 


of the twin Gracelyns are in decorator colors or white... the roomy storage cabinets are a neutral beige. 


New, off-center design of the 16” high Contour bathtub provides extra bathing roominess, brings the back polbahal Boal at merican-standarcrataiter Ustem in etek: 


s g supplies,’’ or mail coupon 
)f the tub close for easy cleaning and forms two corner ledges. One is a roomy shelf, the other a handy seat 


Off-the-floor Norwall toilet provides a smart look, plus a new ease of cleaning...just swish a mop under, around it. 
P 3 Ree : TSS S ae mie 


COUNTY z STATE__ 


In Canada send to American-Standard Products, Ltd., 1201 Dupont St., Toro.1io 4, Canada 
Avnrcan-Standard and Standard? are trademarks of American Radiator & Standard Sanitary Corporation 


American-Standard 


PLUMBING AND HEATING DIVISION 
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A portable phone with patio plug-in can add real comfort to outdoor living. 


Telephone ideas for Western homes 


Indoors and out, these step-saving ideas can add to your 
enjoyment of wonderful western living. Take a look at 
homewide telephone convenience... 


More and more western families are planning their homes in advance 
—collecting tips on building, decorating, furnishings, gardens—and 
home communication systems. 

This diagram shows how you can pre-plan a built-in phone system for 
your home, to give you a new dimension of comfort and convenience. 
The numbers are keyed to the pictures on the next page. 

Whether you’re planning to build or just looking for 
ways to improve your present home, some of these 
ideas may be useful to you. For more information 
about any of them, or for help from our free home 
planning service, call our business office or ask your 





telephone service man. 
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4) Pacific Telephone 


PART OF THE NATION-WIDE BELL SYSTEM 





———, 


~ 
—. 








(1) One-Button Phone Can do one of several jobs—cut (2) Extension Phones Add step-saving conveniences with 
other extensions off your line, switch your phone to another wall phone, desk set or Princess in colors that harmonize 
line, or raise your phone’s hearing level. with furnishings in living, sleeping, work or play areas. 














New Princess Phone /?’s litile, it’s lovely and the dial ) Bell Chime Most pleasing telephone “ring” ever. Calls 
lights up! At the flick of a switch, this phone glows with you with a gentle, cheerful tone. Or you can control it so 
a soft night light. Fits anywhere. when you’re far away, it rings a loud bell. 





(5) Portable Phones Miss calls when you go outdoors? © Two Calls at Once Your home can have a second 
We'll install outlets near your garden, on the patio, or by phone line to meet all your family needs. Each line can have 
the pool. Then plug in your phone wherever you go. its own number and be answered at all your extensions. 





Not outdoors, but one wall of a bedroom. Attractively lighted at 
night, this garden bower establishes distinctive character for 


The indoor 
garden idea: 


Perhaps because it is so unexpected, the 
small, roofed-over garden gives this bed- 
room the surprise quality of a room open- 
ing on a hidden patio. It effectively illus- 
trates the point that when a house or 


room must turn inward, you can still en- 
joy some of the delights of the outdoors 
by creating a garden within the walls. 

Arranged to form a rock-bordered pool, 
and planted sparingly with asparagus 





room. To close room off in varying degrees are wood louvers, 
sliding screen panels, and draperies. Pool has recirculating pump 


A garden mside your bedroom 


fern, philodendrons, and other shade 
plants, it suggests a wider landscape. 
Architect Alfred Preis designed it for 
Mary K. Robinson, Honolulu; landscap- 
ing was by Kawahara Nursery. 


Above. Dressing room is entrance to bed- 
room. Mirror doubles shelf display and 
apparent area of grilled luminous ceiling 


Left. By day, garden is an intimate micro- 
cosm of outdoors. Louvers allow ventila- 
tion even when half closed for privacy 
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If you gave up 
a musical career 
to raise a family... 


And what woman didn’t? ... you'll find that this 
Oriental Modern stereo high-fidelity console by 
Stromberg-Carlson is a most gratifying compensation. 
For it places you at the very heart of the music. It 
brings you a sense of depth and dimension that only 
the musicians themselves enjoyed until now. It repro- 
duces every note and nuance with the sparkling clarity 
of bubbles in champagne. 


And this is a true music system. Within this ebony 
veneer, all-hardwood cabinet are the identical stereo 
components—changer, amplifiers, deep-throated high- 
compliance speaker systems —that high-fidelity 


enthusiasts demand for their own custom-assembled 
installations. Plus Stromberg-Carlson’s exclusive cab- 
inet-within-cabinet design, which prevents feedback 
distortion and allows full bass response. Above console 
also available in a Danish Modern finish—oiled or 
lacquered Walnut. Ask your Stromberg-Carlson dealer 
for a full-color catalog or write: Stromberg-Carlson, 
Dept. AC 1404 North Goodman Street, Rochester 
3, New York. 


For the sheer joy of listening... 
“There is nothing finer than a Stromberg-Carlson” 


STROMBERG -CARLSON 


a oivision or GENERAL DYNAMICS 


Tune in “Special Report” Saturday afternoons immediately following the Metropolitan Opera broadcast. Consult your newspaper for time and station. 
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lijustrated: The GRASCH AIRMAN 


FEEL 


A.R.A. automotive refrigerated air conditioning 
adds /imousine comfort to passenger cars 


of every description, regardless of size, 


THE 


{brence 
tie 


DRIVING 


or write — 


Box 685 6 


type or manufacturer’s country. 

If you want /nstant cooling, dependable 
performance, product experience, full year 
warranty, nationwide service, decorator design, 
compact size, quiet operation—all this PLUS 
reasonable cost—you can make your point 
quickly by saying simply: A.R.A. 

Consult Yellow Pages for nearest dealers, 


A.R.A. MANUFACTURING COMPANY 


Grand Prairie, Texas 


Division of Unitex Industries, Inc. 





FREE 


literature! 
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emote Control 


ALLIANCE 





for your 
Larage door... 


at less cost 
than many home 
appliances! 


It’s Western Living at its 
best! Nothing to install 
in your car. New Tran- 
sistor-size control fits in 
purse or glove compart- 
ment. Touch it, your 
garage opens, lights up 

. touch it again, lights 
go off, garage locks. Does 
all the door-lifting work 
for you—yet it’s priced 
within the reach of all! 


rt America’s Foremost 


e n ie Automatic Garage Door Opener 


Made by The Alliance Manufacturing Company, Inc. 


Send today to: 


NAME 


The Alliance Fa Aen ar PD. Co., Inc. ! 
3326 Caxton Ct. 


e San Mateo, California 








j ADDRESS 


CITY. 


ZONE 


STATE 





! 
! 
! 
! 
| 
I 
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What’s new in 
pant? 


The chemical revolution in the paint world 
is continuing. If you face a painting proj- 
ect this spring, this Swnset report on new 
developments may help you. 


ALL-PURPOSE EXTERIOR LATEX 

This new house paint is being heralded as 
the industry’s biggest advance in 15 years, 
and many paint manufacturers have or 
soon will have their formulations avail- 
able. It’s a water-mixed latex, a modified 
acrylic or vinyl emulsion that you can 
apply as easily as the popular latex ma- 
sonry paints of the last few years. 

Unlike those paints, which can be used 
only on masonry and stucco surfaces, this 
latex is for the entire exterior—wood, 
masonry, stucco, metal, asbestos, and 
composition board. Tests indicate it has a 
long life. Highly resistant to blistering 
and sun fading, it dries to the touch in 20 
minutes, and can even be applied over 
damp wood. 

The blister-proof primers that have been 
developed for this paint are responsible 
for a good part of its success. But therein 
also lies a potential problem: Unless you 
are very careful (more careful than with 
most paints) to use the primer as the 
maker directs, you may wind up with a 
peeling or staining problem. 

Most manufacturers advise applying the 
primer coat only the first time you use the 
new latex on a surface. Future coats of 
the paint can go on without a primer. 
Its cost is about $7.50 a gallon. 


POLYURETHANE FINISHES 

If you’ve wished for a better varnish 
for your cabinets, table tops, patio furni- 
ture, or boat, look closely at the new poly- 
urethane finishes. 

Reactive urethane paints have been avail- 
able for industrial and military uses for 
years (as with epoxy cement, you mix two 
components together just before apply- 
ing). But they are expensive and very 
difficult for the home owner to apply. 
The new polyurethane clear finishes are 
oil-modified types and, with brush or 
spray gun, are as easy as varnish to apply. 
They are not as tough as the reactive 
polyurethanes, but are claimed to be 
harder and more durable than most var- 
nishes. They are resistant to alcohol, hot 
water, and acid, and to breakdown caused 
by the ultra-violet rays of the sun. 
These polyurethane products come in 
both satin and glossy clear finishes. and 
also in some colors of pigmented marine 
paint. You apply them in the same way as 
varnish, and use common mineral spirits 
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Sh rate 8, Se i nl 


Floor: “‘Showcase"’ Vinyl No. 7101 Costume: Davidow 


a eee 
dordundle with. Congoleum Nairn Vinyl Floors 











Write for free home decorating kit! 
Ay Send for the ‘‘Decor-Key Kit’’ con- . 
, + taining illustrations and tips to help ite al 
ayNcaiae KIT you create coordinated rooms. A ‘ Ons () eu In 
fe) = handy file to hold all the ideas you FINE FLOORS 


= collect on decorating themes. Write 
Congoleum-Nairn, 1355 Market St., 





San Francisco 3, California. 








She starts from the floor up—with 
her selection from the collection 
of trend-setting Congoleum- 
Nairn originals. Then sheaccents 
and emphasizes and addsa subtle 
touch here and there. The result 
—perfect coordination! This floor 
is “Showcase”® Inlaid Vinyl, 
featuring fleurpoints inlaid in 
dramatic marble-chip...seamless 
for extra beauty and easy care. 
Make your selection from 405 
Congoleum-Nairn pattern-color 
combinations. Then enjoy the 
pleasure and satisfaction of a 
coordinated room that reflects 
your style and personality. 


from hem to hairdo... 


Every detail is right for her... just 
as every room in her home is 
carefully coordinated to give 
complete style harmony. 



























































MORG AN -JONES bedspr eads| 


col Or-cued to 7 ou! If you love the serene life. if 


..then let youl —e show it. The perfect 


ithe colors Leh express you. 
start: ee 7. Rosebud bedspread. It fairly blooms with more 


than 12,000 fluffy. t-free “Avisco”” buds. Invites the _— subtle 
aCCessOrizing. ae unk. no-iron “Rosebud” also with yell ow, blue, inlac § 


or white batde on soft white. Also matching ¢ wee Mor Jo 


and Rovenae At fine stores ster 1 on opposite page. 


*"Avisco” is the registered trademark of the American Viscose Corporation Master we rs wi ith ees arn ideas 
404 FIFTH AVENUE. N YORK 18,N.Y 
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ROSEBUD 
bedspread 

at these and other 
fine stores: 


ARIZONA 
Diamond's 
Korrick’s 


Phoenix 
Tucson 
Tucson 


Bakersfield 
Burlingame 


Daly Bros. ; 
Rhodes |; 
| of a fire, rather than feed the flames as 


_os Angeles 
Los Angeles 
Los Angeles 
Los Angeles 
_os Angeles 
os Angeles 
os Angeles 
os Angeles 
Nenlo Park 


The Broadway Stores 
Buffum’s 
Bullock’s 


Capwell’s 
Rhodes 


Jakland 
Oakland 


Village Home Shop 

Harris Co. (all stores) 
Marston Company 

City of Paris (all stores) 
The Emporium (all stores) 
Macy’s (all stores) 

White House (all stores) 
Hart's 

Trenwith’s 


in Diego 

in Francisco 
in Francisco 
an Francisco 
in Francisco 
an Jose 

anta Barbara 
sunnyvale 
COLORADO 

Hibbard Company 


Denver Dry Goods Co. 


olorado Springs 
Jenver 


State Dry Goods 
Manuel's Dept. Store 
Crews- Beggs 


Idaho Dept. Store 
Fargo’s 

Idaho Dept. Store 
Petersen’s 


ocatello 
Twin Falls 
MONTANA 
Hart-Albin Company 
Missoula Mercantile Company 
NEVADA 
Gray, Reid, Wright Co. 


3illings 
Nissoula 


Lipman, Wolfe 
Meier & Frank 
Rhodes 


Bon Marche 
Dixon-Taylor-Russell Co. 
Taylor's 

Auerbach Co. 

Paris Company 


ilt Lake City 
ilt Lake City 
alt Lake City 


Bon Marche 
Frederick & Nelson 
. Rhodes 

....Bon Marche 
The Crescent 


WYOMING 
Casper Commissary, Inc. 


Stevens-Fryberger Co. 


YOanz Jones 
404 FIFTH AVENUE, NEW YORK, N. Y. 
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for thinning and cleaning brushes. You 
can apply a polyurethane finish over old 
varnish of fair condition by sanding 
lightly to give a “tooth,” and you can re- 
move it with common paint remover. 
Cost of clear polyurethane is about $11.50 
a gallon. If you don’t find it at your paint 
store, call a marine supply store. 


FIRE RESISTANT PAINT 

Now you can buy interior flat wall paints 
containing an intumescent agent that 
bubbles up on contact with flame and acts 
as an insulation blanket between the 


S | painted surface and a fire. Approved by 


Underwriters’ Laboratories, the paint is 
not fireproof but it does retard the spread 


most paint does. Unlike some similar 
paints of the past, it is washable. 

Price runs about $11 a gallon. The first 
coat covers about half the area covered 
by ordinary interior paint. The second 
coat (two are needed for maximum fire 
retardance) gives full coverage. 


RUST INHIBITOR PAINT 

On the store shelves today you'll find 
several makes of enamels, metal primers, 
and clear finishes, in ordinary cans and in 
spray cans, that contain rust inhibitors. 
At least one is formulated especially for 
galvanized metal. They’re particularly 
good for repainting such things as metal 
outdoor furniture and toys. The clear fin- 
ishes in spray cans provide an easy way 
to protect such rust-proie equipment as 
window screens. door knobs, light fix- 
tures, and the chrome of your car. 

In these days. with chemists speaking of 
the better hydrophilic-hydrophobic bal- 
ance and longer molecular chain of some 


new plastic paint, it’s refreshing to hear | 


that one of the best rust inhibitors comes 
from the lowly sardine—a processed sar- 
dine oil with super-penetration through 
rust to reach and form a protective film 
over the bare metal below. 


DANISH OIL FINISHES 

You can create a luxurious rubbed-oil fin- 
ish on furniture and wood paneling with 
new Danish-type oil finishes. Unlike ordi- 
nary linseed oil, these oils will not “gum 
out” in hot weather, and require no 
laborious rubbing in by hand. 

For an oil finish, brush or wipe on enough 
oil to leave a slight excess on the wood 
surface. Let this penetrate 14 to 1 hour, 
adding additional oil to spots that become 
dry. Then wipe off the oil with a clean 
rag and let dry overnight. 

For a burnished finish, add another step: 
An hour after applying the first coat, 
wet-sand the wood with 600-grit wet/dry 
sandpaper, using fresh oil as a lubricant; 
wipe dry and let stand overnight. Waxing 
will add a gloss, if desired. 

These oils penetrate deeply, dry fully, 
and are comparatively trouble-free. To 











Who picks up 
the popcorn 
when Pop’s 
gone to bed? 


No one ever saw a TV cowboy 
eating popcorn. But TV cowboy 
watchers—wow! Surely you’ve 
noticed how everybody in the 
household packs snacks—usually 
the crumbly kind—on their way 
to the television set. 

So, here’s a chance to make a 
tiny mark as a footnote in his- 
tory: with this piece of advice— 
be sure to keep a Bissell Carpet 
Sweeper handy. Save yourself 
from those TV-eating-time spills 
that end up as ground-in spots. 

If you’ve the sort of family that 
thinks it’s un-American not to eat 
potato chips in front of the tele- 
vision set just to top off the five 
course dinner you served only 
minutes ago—then team up with 
a Bissell Carpet Sweeper. Its 
whisk away action picks up every 

crumb. These Bissells are 
new and modern...pretty 
to look at, light to handle. 


take off top dirt every day... 
before it wears yourrugs away 


CARPET SWEEPERS 


The easiest bay be keep your 
rugs looking their best and 
to make them last longer is 
a Bissell Carpet Sweeper. 
A — daily pick-up with 

a Bissell can cut your 
heavy cleaning time in 
half. Imported natural 
bristie brushes beauty- 
fluff your carpets. 
There’s no electric cord 
or getting ready. Bissell 
Carpet Sweepers come 
in seven models, many 
colors. 


$798 +, $1698 
All prices Fair 
Trade Retail* 


BISSEl» inc., 
GRAND RAPIDS, 
MICHIGAN 


* In States 
having 
applicable laws 


to keep your home 
BiSSEll clean! 








WHEN YOU 


READ 
LATE 


Handy 
Squeeze 
bottle 


Also available in 
glass bottle with 
separate dropper 


Murine is isotonic, which means 
that it blends perfectly with nat- 
ural eye fluids. That’s why it 
soothes so quickly, floating away 
discomforts of smoke, dust, glare, 
etc. Keep Murine handy at home, 
at work, in your car. Use it often 
to relieve that ‘‘tired eye” feeling 
and so relax tension. 


The Murine Co.,Inc.,Chicago, U.S.A.® Trademarks Reg. U.S, Pat.0f. 
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repair a damaged spot, simply steel-wool 
or sand the spot and reapply oil. At any 
time, you can go over the finish with a 
little of the oil on a rag, using it as a furni- 
ture polish. 


BLACK-TOP PAINT 

Did you know you can paint a tired 
asphalt diveway? Available today are sev- 
eral brands of black asphaltic paint made 
for this purpose. At somewhat higher cost, 
you can paint the driveway gray, green, 
or tile red. 

You mop the paint on with a long-han- 
dled roof brush. Cost of the black is about 
$5 a gallon, which covers 150 to 200 
square feet. The paint coat will last at 
least two years. 

These driveway paints do more than just 
recolor the blacktop. They give a tough, 
gas-and-oil-resistant surface. They fill 
small voids and secure loose particles in 
the asphalt surface, reducing water ab- 
sorption and the resultant cracking and 
crumbling. 


BRUSH PRESERVER 

To end the bother of cleaning your 
brushes each painting day, you can pur- 
chase a can of a gelled liquid that “lubri- 
rates” fresh paint chemically to keep it 
from drying on brushes. You simply dip 
the brush into the liquid, wrap it in foil 
or plastic, and put it away. Weeks, even 
months, later, brush out the liquid on a 
piece of newspaper and your brush is soft 
and ready to use. 

The preserver works on varnish, lacquer, 
and shellac, as well as on oil-base enamels 
and paints. It is nonflammable and can be 
used over and over. Cost is approximately 
$1.50 a pint. 
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» DE CRISLOrORO 


Where’s the middle? 


This center-finder will work on boards of 
any width, up to the limits set by the dis- 
tance between the outer nails. Drive a 
nail near each end of a 1 by 1-inch strip; 
center a third nail between them, driving 
it just far enough that a point of about 
1/16 inch protrudes on the underside. 
File the point to a chisel shape. With the 
two outside nails riding the edges of the 
board, the center nail automatically 
marks the center. Slide it and it will score 
a center line. 





SEE THE 
PHILCO 
Bendts 
HI-SPEED 
DUOMATIC 
AT THESE STORES 


CALIFORNIA 


BERKELEY 

Wick’s Electrical Living 
2620 Shattuck 

Seay’s Appliances 

1771 Alcatraz 


CHICO 
Bigger’s Plumbing 
Hiway 99 E 


EUREKA 


Everybody’s Furniture Co. 


617 4th Street 


FRESNO 

Acme Furniture 
849 Broadway 
Arrow Furniture 
3570 Butler Ave. 
Joe’s Radio & Appl. 
3 Shields Ave. 

Roy H. Blackburn 
1433 No. Van Ness 
Ruschaupt’s 

1470 N. Van Ness 


GUSTINE 
Gustine Radio 
367 5th Street 


HILMAR 
Peterson’s Appliance 


LODI 


Bohnet’s 
8 Cherokee Lane 


MODESTO 


Asbill’s Appliance 
14th & D Streets 


NEWMAN 
Newman Refrigeration 
1349 O Street 


OAKLAND 
Breuner’s 

22nd & Broadway 
Capwell’s 

20th and Broadway 
Jackson’s Furniture 
1305 Clay St. 


OROVILLE 


Currier Brothers 
2325 Myers 


PLACERVILLE 


Juncker Sales 
166 Broadway 


REDDING 
Flaherty’s 

1323 Yuba Street 
Jacobs Appliances 
Hiway 99 So. 


REDWOOD CITY 


Anderson’s Service 
1200 El Camino Real 


RICHMOND 
Palace Furniture 
2345 MacDonald 


SACRAMENTO 
Breuner’s 

6th & ““K’’ Sts. 
Finnestad’s Washers 
1835 Fulton 

Hale’s 

13th & ““K’’ Sts. 
Handy Andy 

2620 Fulton 


SAN FRANCISCO 


Belview TV & Appl. 
5515 Mission Street 


Dohrman’s 
281 Geary Street 


Emporium 
(All Stores) 


Hale’s 

(All Stores) 
United TV 

2828 24th Street 


Young Bros. 

2301 Mission Street 
SAN LEANDRO 
Todd’s Appliances 
14240 East 14th St. 
SAN JOSE 


Beutel’s 
480 W. San Carlos 


General Appliance Co. 
1785 Alum Rock 


Hale’s 
2nd & San Carlos 


Western Appl. Co. 
1974 W. San Carlos 
SAN RAFAEL 
Martin and Harris 
1604 4th Street 
SANTA CRUZ 
Burdick’s 

902 Soquel Avenue 
SANTA ROSA 

Roy Kunz 

543 South Avenue 
STOCKTON 

N. Sweet & Son 
634 E. Main Street 
TULARE 

Canby’s 

TURLOCK 


Souza’s Appliance 
199 W. Canal Drive 


Turlock Hardware 
213 W. Main Street 
VALLEJO 

Breuner’s 

420 Virginia Street 
WATSONVILLE 


Pat's Plumbing Co. 
112 Van Ness 


NEVADA 


RENO 


Woody’s Appl. Center 
815 E. 4th Street 


UTAH 


OGDEN 

Reliable Furniture Co. 
2276 Washington Blvd 
PROVO 

Thrift City 


SALT LAKE CITY 
Bradley Badger 

36 So. Main 
Holliday House 
2855 Highland Drive 
Sure Appliance 

117 E. 9th So. 
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Werribee 


= 


outperforms 
Washes every other 


better Nomina 


COMBINATION 
WASHER-DRYER 


Just load the Duomatic washer-dryer, set it and walk away. No more watching, 
= waiting to transfer wet wash to clothesline or dryer. Time saved? Hours! 
Washes better than a washer, handles any load, every fabric. Two wash cycles, 
9 three rinses and an exclusive, automatic soak cycle—a must for diapers. Bleach and 
> fabric softeners injected in the right amount at right time, automatically. And only 
' 4} the Duomatic combination brings you true high-speed (560 rpm.) spin drying. 
> Outfeatures any dryer. The drying cycle is fully automatic. No more guessing vide! 

about drying time, no more checking for dryness, no more sprinkling. Exclusive ee é 
‘Moisture Measure” lets you “dial the dryness”—damp-dry, fold dry, any dryness tock ss: ttiae Cm 
> you want. Drying is safe for all fabrics and the fastest ever! cost of many 

>) = Outperforms any pair, any other combination. Washes and dries the average we: 
"Siamily load (two sheets included!) in just 58 minutes! See it today. 


», Participating dealers will return full amount paid if, after 30 days from sale, you don’t agree it’s the fastest, finest way Foote F LLCO 
to wash and dry clothes. . 


CE Semen fer Quality the World Cver 











Gas Model CG-716. Also available in Hi-Speed electric models. 
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LIBERTY MUTUAL 


the company that stands by you 


THIS WOULD NOT HAVE HAPPENED. If you as a careful 
Liberty Mutual policyholder are a victim of an “‘if only” 
driver, our 24-hour claims service goes to work if your car 
needs repair or replacement — takes care of your hospi- 
talization under medical payments coverage — protects 
your home and savings. m Prompt claims service is one 
Liberty plus value. We locate witnesses, pay bail bond 
fees and court costs and legal fees. As the company with 
the largest experience in industrial accidents, we can help 
you find competent hospital and surgical treatment — 
no matter where you are. m Ours is a policyholder com- 


pany run by policyholder directors,and policyholder ad- 
visory boards keep us in touch with local conditions across 
the country. It’s good to have this kind of company stand 
by you when trouble strikes. m One-stop service for home, 
car or business means that you can deal direct with 
Liberty Mutual and get all-round protection and all- 
round coverage — all around the country. m@ You cannot 
control the careless driver, the “if only” driver. But you 
can protect yourself by alert driving and proper insur- 
ance. Call on Liberty Mutual, the company that stands by 
you with service, sound protection and economy. 


LIBERTY MUTUAL INSURANCE COMPANY e LIBERTY MUTUAL FIRE INSURANCE COMPANY © HOME OFFICE : BOSTON 
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Good ideas 


from Sunset readers 


BAMBOO “SLIP COVER” 

Here’s a custom-made solution that we 
worked out to camouflage an awkward- 
looking garden prop: We have lengths of 
14-inch pipe (114 feet long) stuck into 
the ground at strategic places to keep the 
hose from dragging across garden plants. 
We added an Oriental touch by cutting 
lengths of bamboo large enough (in in- 
side diameter) to slip right over the top 
of each pipe —K. G., Glendale, Calif. 


OPEN MOUTHED SACK 
BEN RANADA 
Ma 


aes 





This simple garden aid will prove almost 
as helpful as another pair of hands in 
your spring clean-up: Fit a cardboard 
box into the mouth of a burlap bag and 
push out the bottom of the box. As you 
garden, fill the box with leaves or garden 
trimmings; lift, and the contents will fall 
to the bottom of the bag.—B. R., Kailua, 
Oahu, Hawaii. 


SAFER LADDER 

Here’s a way to make a ladder safer when 
you need to lean it against a high tree or 
pole: Remove the top rung and insert a 
length of strong chain in its place. The 
chain will hug the pole or tree, lessening 
the chance that the ladder may shift — 


B.C., Rivera, Calif. 


DAILY SPONGE BATH 

After we installed a dishwasher, I no 
longer had to clean plastic sponges by 
plunging them into soapy water. I simply 
wedge them into the uten:.1 rack each 
time I run the dishwasher. This treat- 
ment keeps them continually clean and 


fresh—V. L., Long Beach, Calif. 
LAUNDRY TIP 


When you wash ruffled curtains, slip them 
back on their rods and then hang them 
by the other end to the clothesline. They 
will dry straight and smooth, and only the 
ruffles will need pressing—R. B., Los 
Angeles. 
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ALSCO ALUMINUM SIDING 


is PRACTICAL... 


for New Houses or“Lived-in” Homes! 


Does away with costly maintenance — every-four-years’ 
painting. Miracle Acrylic finish is baked on to stay. Won’t crack, 
chip, peel. Save up to 30% on heating costs with new Rigid 
Bak-R-Foam panels. Alsco Siding meets FHA specifications. 
Comes in 11 decorator colors. 


Learn how little it costs to side 
with Alsco Aluminum! 


Write for 
ALU RA g Ni U RA New Exterior Color Styling Guide 
Windows, Storm Windows and Doors, Alsco Aluminum Products, Inc. 
Soffit and Fascia, Ledge Rock Stone. Dept. S-461, 6833 Brynhurst, Los Angeles 43 
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A MATTER OF TIMING, DESIGNER GEORGE NELSON’S LATEST WORD IN DEC- 
ORATIVE TIMEPIECES. HOWARD MILLER CLOCK CO., ZEELAND, MICH. WRITE 
FOR FREE BROCHURE. ASSOC. MFGRS.: EXCELLO, MEXICO CITY. FEHLBAUM 
BROS., BERN. PELOTAS, SAO PAULO. WESTON INGENIERIA, BOGOTA. 
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SUNSET’S 


Kitchen 
Cabinet 


A different green salad, with bits of 
crisp bacon, and a special dressing 


Serve this rice main dish on individual 
plates with asparagus or green peas 


Veal cubes in spicy, bright red sauce 
to serve on cooked spaghetti or rice 


150 


Our long, long season for fresh fruits and vegetables gets underway 
this month with strawberries and asparagus. Since most Western 
shoppers find these two items irresistible when they first appear, our 
recipes for April give you opportunities to serve them—the straw- 
berries in a pie, the asparagus with a chicken risotto. 

Two additional recipes will help you take advantage of seasonally 
plentiful produce. The dill onion rings make the most of spring's fine, 
sweet Bermuda onions, and an unusual green salad combines crisp, 


fresh spinach and lettuce. 


Get set for an evening of family fun by making a batch of easy butter- 


SPINACH AND BACON SALAD 


We recommend this crisp, green salad 
for both its flavor and appearance. The 
thin, tangy dressing is slightly sweet, 
so the recipe’s contributor suggests 
serving it European style—as a sepa- 
rate course after the meat. 
2 bunches (about 2 pounds) fresh spinach 
2 heads red leaf lettuce or | head 
iceberg lettuce 
pound bacon 
cup sugar 
teaspoon each salt and dry mustard 
tablespoon juice scraped from onion 
cup cider vinegar 
cup salad oil 
tablespoon poppy seed (optional) 
I'/, cups large curd cottage cheese 


Thoroughly wash and drain the spin- 


CHICKEN RISOTTO WITH SHRIMP 


Our first choice of accompaniment for 
this dish is fresh asparagus; it is also 
good with green peas. 
| cup uncooked regular rice 
| medium sized onion, chopped 
4 tablespoons butter or margarine 
2'/. cups hot chicken broth 
Y_ cup sliced mushrooms 
I'/, cups diced cooked chicken 
2 tablespoons grated Parmesan cheese 
Salt and pepper to taste 


Shrimp Sauce: 
| can (10!/, oz.) cream of celery soup 
¥%, cup milk 
2 teaspoons each Worcestershire and 
soy sauce 
¥%, cup cooked shrimp, shelled and cleaned 


Sauté the rice and onion in 2 table- 


VEAL IN SPICY SAUCE 


The brick red sauce that contains 
these generous cubes of veal shoulder 
is a smooth blend of tangy, spicy, and 
sweet flavors. 
2'/2 pounds shoulder of veal 

tablespoons butter or shortening 

cloves garlic, minced or mashed 

teaspoon oregano 

teaspoon salt 

teaspoon thyme 

bay leaf 

Dash of liquid hot pepper seasoning 

can (8 oz.) tomato sauce 

cup catsup 

can (4 02.) peeled green chiles 


Have the veal shoulder cut into about 


11% inch cubes. In a heavy frying pan 
with a tight fitting lid, brown the 


Salad 


ach; break off stems and tear apart 
large leaves. Combine with the lettuce, 
broken in bite-size pieces. Fry bacon 
until crisp; then cool, crumble it, and 
add to greens. For the dressing, com- 
bine the sugar, salt, mustard, onion 
juice, vinegar, and salad oil. Shake or 
beat well. Add poppy seeds, if used, 
and shake again. Use about half of this 
dressing to toss in the greens. Add cot- 
tage cheese to remaining dressing: toss 
with salad greens. Makes 8 servings. 
L. P., Canoga Park, Calif. 

You could also serve this salad as a 
main dish for a light luncheon that 
should appeal to weight watchers. 


SAUCE Con) 


spoons of the butter until lightly 
browned. Add broth, tightly cover and 
steam over low heat until tender, 
about 25 minutes. Brown the mush- 
rooms in the remaining 2 tablespoons 
butter; add to rice along with chicken 
and Parmesan. Salt and pepper to 
taste; heat thoroughly. 

For the sauce, combine soup with milk, 
Worcestershire, soy sauce, and shrimp; 
bring to a boil, stirring. Cook 5 min- 
utes. Serve the sauce over hot rice on 
heated plates. Makes about 6 servings. 
—H.N., San Francisco. 

Sprinkle chopped parsley over the ri- 
sotto if you wish. 


Meat 

meat on all sides in the butter or 
shortening. Add the garlic, oregano, 
salt, thyme, bay leaf, hot pepper sea- 
soning, tomato sauce, and catsup. 
Cover the pan and simmer slowly for 
about 2 hours, or until the veal is 
very tender. Chop the green chiles 
very finely and add to the veal mix- 
ture. Continue cooking until heated 
through. Serve on hot rice or spaghetti. 
Makes about 6 servings.—F. E., San 
Joaquin, Calif. 
You can make this versatile meat dish 
ahead and either refrigerate or freeze it 
until you want to use it. You might 
reheat it in a casserole, covered. 
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scotch fudge; and look ahead to busier days by cooking veal in spicy 
sauce—some to eat now, some to freeze for a future meal. 





DILL ONION RINGS 


Sweet, mellow, crunchy, and delicious 
were some of the words used by our 
taste testers to describe these quick 
pickled onion rings. Use them as a 
relish with hamburgers or other meats 
or to garnish buttered green beans or 
peas when you serve them as a hot 
vegetable, or arrange them in a row 
across the top of vegetable salads. 
About 4 large Bermuda onions 

Yo cup sugar 

2 teaspoons salt 

VY, teaspoon dill weed 

Y_ cup white vinegar 

Yq cup water 
Peel onions and slice crosswise in about 
1% inch slices; break slices apart into 
4 


LEMON STRAWBERRY PIE 


The crunchy topping for this delicious, 
bright red strawberry pic is optional, 
but it does enhance the flavor. 
3 tablespoons cornstarch 
3% cup sugar 
V4 cup water 
| quart strawberries, washed and stemmed 
I teaspoon lemon juice 
Few drops red food coloring 
9-inch baked pie shell 


Crunchy topping: (optional) 

2 cups oatmeal 

Y2 cup brown sugar 

3 cup melted butter 
Combine the cornstarch with 1% cup 
of the sugar and the water; add 2 cups 
of the strawberries and cook, stirring 


BUTTERSCOTCH FUDGE 
Experimenting with her favorite recipe 
for chocolate fudge, a Sunset reader in 
Los Angeles devised this recipe for 
creamy, smooth butterscotch fudge. 


3 cups sugar 

can (14!/, oz.) evaporated milk 

cup (2 cubes) butter or margarine 

large package (12 oz.) butterscotch 
chips 

pint marshmallow cream 

teaspoon vanilla 

cup walnuts, coarsely chopped 


Butter the sides of a heavy 3-quart 
saucepan, Put in sugar, evaporated 
milk, and butter or margarine; com- 
bine. Cook over medium heat, stirring 
frequently, until mixture reaches the 
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Are you one who cooks mainly by aid of a tasting 
spoon—a little of this and a little of that—and occa- 
sionally invents something truly delicious? If so, we 
urge you to send your discoveries to us at Sunset 
Magazine, Menlo Park, California. For each recipe 
or idea used, Sunset pays $5. 


Pickles 


rings. Loosely pack the onion rings into 
a hot pint jar. Combine in a saucepan 
the sugar, salt, dill weed, vinegar, and 
water. Heat, stirring, until the sugar is 
thoroughly dissolved. Pour over the 
onion rings in the jar and cover tightly. 
Chill overnight. Makes 1 pint. —JZ. L., 
Seattle. 

To make this relish more speedily, save 
the liquid from a 1-quart jar of dill 
pickles. Combine this dill pickle liquid 
with % cup sugar and 2 tablespoons 
vinegar. Heat to the boiling point and 
pour over onion rings packed in the 
hot pint jar; cover and chill as de- 
scribed in the recipe above. 


Pie) 


constantly, until thickened and clear. 
The mixture will be very thick. Re- 
move from heat and add the lemon 
juice, food coloring, and the remain- 
ing 14 cup sugar and 2 cups strawber- 
ries. Chill thoroughly. 

To make the topping, combine oatmeal 
with sugar and melted butter; spread 
in a shallow baking pan. Toast in a 
moderate oven (350°) for 10 minutes. 
Cool 15 minutes, then toss lightly with 
a fork. 

To serve, pour strawberry mixture into 
the baked pie shell and sprinkle with 
the topping. Or serve with cream or ice 


cream.—F’. R., Medford, Ore. 


soft ball stage (236° on candy ther- 
mometer). Toward end of cooking 
period you will need to stir it more fre- 
quently to prevent it from sticking on 
the bottom. Remove from heat and 
add the butterscotch chips, marsh- 
mallow cream, vanilla, and nuts. Beat 
until the butterscotch chips are melted 
and well blended. Pour into a buttered 
9-inch square pan. While the candy is 
still warm, score it in squares. Cut 
when firm. Makes about 3 dozen 114- 
inch picces.—M. G., Los Angeles. 

If you prefer thinner pieces of fudge, 
pour the candy into a larger pan to 
cool until set. 





Test Kitchen* 


*All recipes published in Sunset have been kitchen- 
tested in Sunset’s Western test kitchen—and 
taste-tested by a Sunset taste panel, 





Pickled onion rings you can make over- 
night from big swect Bermuda onions 





Take advantage of the season's first 
strawberries to make an elegant pie 





Creamy candy, easy to make with the 
butterscotch chips you can now buy 
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RECIPES TESTED IN 
Sunset’s Western 
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Breakfast Cheese served for a Continental breakfast—with bri- 
oche, fruit, coffee. Another time, try with English muffin, jelly 


CHEESE SAMPLER 


In the West it’s possible to find almost any 
cheese. Our markets stock the finest 
ones from many foreign cuisines. And the 
West has long been known as an area of 
exceptional cheesemaking in its own right. 
The Western demand for excellent 
cheeses of the world also accounts for the 
growing number of shops that specialize 
in cheese alone. 

Among the wide range of cheeses we have 
available are many treasures. With the 
help of some cheese experts, we’ve nar- 
rowed them down to seven selections— 
admittedly an arbitrary grouping. 

Some of these cheeses are easy to find 
in practically every supermarket; others 
require more search—one is available only 
at one Western college campus. 
Breakfast Cheese 

Made in Petaluma, California, by a small 
family-owned-and-operated concern, this 
little flat round of white cheese is like the 
fresh cheeses made and sold daily by al- 
most every European cheesemaker. 
Fresh, unripened when marketed, it is 
firmer in consistency than a prime Cam- 
embert. It is very mild, with slightly 
more flavor of curing than a cream cheese, 
but less than a Camembert. Look at the 
date imprinted on the wrapper (first dig- 
its indicate month, last ones the day); 
this is the date when the cheese will reach 
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Leyden, red rind, golden inside, and peppered with toasty seeds, 
invites carving off into husky chunks to savor with dry Sherry 


Here 1s adventurous tasting 


maximum desirable aging (two months 
after packaging). If you prefer it at its 
very mildest, choose a young cheese car- 
rying a date nearly two months ahead. 
You can use it almost any way you’d use 
a cream cheese. 

Cougar Gold 

At Washington State University, the De- 
partment of Dairy Science has developed 
a cheese called Cougar Gold. It’s mild 
flavored, a little sweet, butter-smooth, 
and golden. Perhaps one reason for its 
singularity is that it is sealed in tins and 
cured in them. 

Because it is mild, it is versatile. We like 
it best with dried pears, apricots, and figs; 
or with simple meats and fresh fruits. 
Fontina 

The influence of the dairy regions of 
Switzerland has stimulated worthy cheese 
developments in all the surrounding coun- 
tryside. One occurred in the south, where 
Switzerland becomes Italy. There cheese- 
makers created a delightful Italian cheese 
called Fontina. It comes to Western mar- 
kets in either a red or a golden rind. 


An Italian seller of cheeses who declares 
Fontina the “queen of all’ reeommends 
serving it with juicy pears for dessert. 
Or slice it off in rich, limp layers to enjoy 
as a table cheese. 


Italian Fontina found so much favor that 
others attempted to make cheeses in the 
same style. Danish “cousins” are called 
variously Danish Swiss, Baby Swiss, half- 
eyed Swiss, Samsoe, Tybo. 

We also have a U.S. domestic Fontina 
but it bears almost no resemblance to the 
Italian variety. It is nevertheless distin- 
guished: a whitish, firm cheese, sweet, 
slightly granular. 

Leyden 

You'll have to locate a cheese counter 
well stocked from the Netherlands to find 
Leyden. But it will be worth your while, 
particularly so that you won’t think of 
Holland cheeses only in terms of the 
familiar Edam and Gouda. The Dutch 
cheesemaker’s Leyden is a splendid table 
cheese, spiced with caraway and cumin 
seeds and sometimes with cloves. 

Its eye appeal is much of the pleasure. It 
slices with neat, sharp edges, but tends to 
crumble because of its naturally dry tex- 
ture. A Hollander would plant a thick 
slice on a piece of good bread for break- 
fast or lunch. 


Port du Salut 

It’s no wonder there’s a lot of confusion 
about the ancestry of Port du Salut; so 
ardent are its admirers that it has often 
been imitated. The Trappist monks of 
the Abbey of Notre Dame de Port du 
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Tomme au Marc de Raisin. Grape seed rind suggests desirable 
accompaniment of wine. Serve at dessert with fruit, nuts 


Salut near Laval, France, developed this 
surface-ripened cheese. Though the proc- 
ess spread to other abbeys, it is kept 
secret within the religious order (when 
made in the Trappist monastery at Oka, 
Canada, it’s known as Oka). However, 
the French outside the monasteries also 
make a superb cheese that is very similar, 
and they make it in far more generous 
quantities than is possible in the abbey; 
it is called St. Paulin. When the Danish 
make a loaf of Port du Salut type cheese, 
they often call it Esrom. 

The various versions are all sweet-smel- 
ling, rich, mellow, soft and subtle in 
flavor, compact, elastic. Serve any of 
them with a selection of fruits for dessert. 
Stilton 

Stilton is one of the English cheeses we 
are seeing more and more in the West. 
Sulton is sometimes called the cheese of 
kings, partly for its excellent eating qual- 
ities, partly for its price. (It’s expensive, 
for it is aged at least two years.) 

Stilton is in the same mold-ripened group 
of cheeses as French Roquefort and Ital- 
ian Gorgonzola, but the taste differences 
are definitive. Stilton is edgy, piquant, 
clean tasting. (Roquefort is sharper, 
likely to sate your appetite faster; Gor- 
gonzola is stronger and more pungent.) 


Cougar Gold, Italian Fontina, Port du 
Salut go on cheese picnic. Pack includes 
French rolls, meats; fresh and dried fruits 
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Tomme au Marc de Raisin 

mme au Marc de Raisin (La Grappe), 
with its distinctive grape seed rind, 
commonly called grape cheese. So rich it 
seems to roll on your tongue, this firm 
white cheese carries tiny holes and shows 
a shiny cut surface. Taste it, and you 
get a series of flavors—an outdoor fresh 
flavor, light but pointed, a touch of sweet- 
ness, and a modest, lingering nutty pun- 


Stilton pleases a cheese connoisseur when served for dessert 
along with unsalted English wafers, ripe sweet pears, ruby Port 


gency. The wine you select to enhance it 
should be a very dry white one, or a Rosé 
or a red wine with a clear and pleasant 
tartness. 

Its premium price keeps Tomme au Mare 
de Raisin pretty much in the luxury 
class, but it is now distributed widely, 
sometimes prepackaged, and can even be 
found in cheese counters of many super- 
markets. 


GLENN M. CHRISTIANSEN 
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DARROW M. WATT 





BASIC WAYS 





To broil. Use whole small fish, fillets, or 
steaks of larger fish. Season with salt 
(and pepper if desired). Whether you 
broil in an oven or over charcoal, place 
skin side up first, then turn after about 
14 of the cooking time has lapsed, so 
that it finishes flesh side up. This way 
your fish will be more attractively 
browned and there is less chance of 
tearing the tender flesh. In oven broil- 
ing, place the fish on a greased, pre- 
heated broiler rack; when broiled over 
charcoal it is often wise to cook the 
fish in a hinged broiler basket so that 
it may be turned without tearing the 
tender flesh. 

Baste with melted butter or salad oil 
seasoned with lemon, soy sauce, or 
wine and herbs as desired. Timing de- 
pends on the size and thickness of the 
whole fish, fillet, or steak. Use this 
table of total cooking time as a timing 











The fisherman himself supervises serving of mackerel fillets. These were brushed with 
melted butter, then broiled. Serve with lemon wedges and fresh parsley sprigs 


What do you do when a wet sack of fish 
is tossed down outside your kitchen door? 
Thousands of Western homemakers face 
this question each time their husbands 
return from a successful sportfishing 
jaunt. Some know from experience exactly 
what to do; others are totally baffled by 
these sometimes unpromising looking 
creatures. 

Even though you aren’t an experienced 
hand at sportfish cookery, don’t let the 
appearance of the fish transform you into 
a neighborhood philanthropist. Regard- 
less of what’s in that sack, there’s a way 
to use it in an appetizing entrée, a cold 
salad, or a gusty cioppino. 

Whatever your plan for using the fish, 
get to work while the fish are fresh. 
Every fisherman agrees that it is most 
important to the taste and texture of the 
fish that it be cleaned as soon as possible 
after it is caught. So you shouldn’t have 
to face this job. 

(Actually, a few fishermen are so finicky 
about this that they prefer to clean each 
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guide: 

Steaks ... 
One-inch thick: 6 to 9 minutes 
Two-inch thick: 10 to 18 minutes 


Split fish . 
Small: 8 to 12 minutes 
Large: 20 to 40 minutes 








After the fisherman hands 


fish immediately after they catch it. Since 
this is seldom possible on a party boat, 
most fishermen carry a wet gunnysack, 
throw in each fish as it is caught, then 
wait until a deck hand or cleaning boy 
sets up his cleaning table on the return 
trip. In most cases the deck hand who 
cleans fish on the boat for a 50-cent or 
dollar tip actually knows far more about 
how to clean any kind of fish than the 
fisherman who caught it.) 


If your fisherman has had a good day, 
chances are that your family won’t want 
to eat the entire catch right away. 


Before you freeze the surplus, it is best to 
scale, de-fin, and decapitate the fish, ready 
to cook. (The easiest way to remove fins is 
with a strong pair of kitchen shears—cut- 
ting all fins as closely as possible to the 
body of the fish.) When you plan to skin 
any fish before cooking it, you should do 
this job before freezing. The freezing 
process has a tendency to weaken the 
flesh, making skinning difficult after the 
fish has thawed. 


On this and the following pages are some 
recipes and cooking suggestions for the 


kinds of fish that sack is likely to hold. 


Seafood Cioppino * Here is the professional 
fisherman’s way to use the wide variety 
of fish he often brings home. It makes a 
colorful and lusty main course for an in- 
formal party. If there’s an inveterate fish- 
erman in the family, you might even 
freeze several batches of sauce to have on 
hand when he returns from a trip. 


Make your sauce first: Sauté 1 chopped 
onion, 1 chopped green pepper, 1 chopped 
carrot, and 2 sliced celery stalks in 4 cup 
olive oil. When wilted, add 2 cups of dry 
red or white table wine, 1 can (1 lb., 12 
oz.) tomatoes, and 1 cup water. Add %4 
cup minced parsley, 14 teaspoon oregano 
(or more to taste), 1 or 2 cloves garlic, 
minced or mashed, and salt and pepper to 
taste. Simmer 30 minutes. 


In a large kettle, arrange $ pounds of 
assorted fish, cleaned and cut into 1 to 
2-inch pieces. Add whatever shellfish may 
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TO COOK SPORTFISH CATCH 


Fillets ... 
Varies with thickness: 6 to 18 min- 
utes 


Whole fish ... 
Small: 12 to 18 minutes 
Large: 30 to 60 minutes 
Small, foil wrapped: 18 to 25 
minutes 


If you are in doubt, start testing for 
doneness at the lower figure given 
above. Fish will be ready to serve as 
soon as flesh becomes opaque and 
flakes easily with a fork. 

To pan-fry. Use small whole fish, fillets, 
or steaks. Dip in milk and roll in sea- 
soned cornmeal, bread or cracker 
crumbs, or flour, and cook in butter or 
oil. This usually takes 10 minutes or 
less, and fish should be turned as soon 
as it is a golden brown (usually 3 or 4 
minutes). To avoid sticking, shake the 
pan frequently and be sure that the 
heat is not too high. 


To poach. Use whole fish, fillets, or 
steaks. Wrap large whole fish in cheese- 
cloth for easier handling. (Fillets or 
steaks can be slipped into the liquid 
on a pancake turner.) Simmer in court 
bouillon or water to which you have 


added the juice of 1% lemon and 1 
tablespoon salt per quart. An herb 
bouquet, sliced onion, carrot, or pars- 
ley may be added for flavor. Liquid 
should cover fish and should be boil- 
ing when you add your fish. Heat 
should be lowered to simmer until fish 
is cooked. Fish will be done when it 
flakes easily with a fork or (on larger 
fish) when internal temperature 
reaches 150° This usually requires 
about 10 minutes per pound, less for 
fillets or steaks. 

To bake. For whole fish, first rub in- 
side and outside with salt. Stuff loosely 
if desired and sew or skewer opening. 
Place on greased rack in a moderately 
hot oven (375°). Allow 10 minutes per 
pound for fish under 4+ pounds; 12 min- 
utes per pound for fish to 7 pounds; 15 
minutes for larger fish. Baste with 
French dressing (except for fat fish) 
or with wine. 

For small fish, fillets, or steaks, dip in 
salted milk, then in fine bread crumbs. 
Place in greased baking dish and sprin- 
kle with melted butter. Bake in very 
hot oven (500°) for 10 minutes or until 
browned. 
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be available—a cracked crab (shell as well 
as meat), and a dozen raw shrimp (leave 
the shells on or peel them, if you prefer). 
Pour on the sauce, cover and simmer 30 
minutes or until the fish is tender. At this 
point, you may add a dozen clams, or 
oysters (in their shells), As soon as they 
open up, sprinkle the stew with minced 
parsley. Serve in large bowls and accom- 
pany with hot crusty bread. If you have 
included shells, this is finger food. Have 
an ample supply of napkins (and bibs) on 
hand for your guests. 








Salmon 


The Pacific Coast salmon, well termed the 
“king of fish” for real eating pleasure, is 
a prize sportfish catch. The five members 
of the Pacific branch of the salmon family 
are the chinook, chum, pink, red, and 
silver. Weights range from the 5-pound 
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average of the pink salmon to the 24- 
pound average of the great chinook. A 
whole fresh salmon may be baked or 
steamed (stuffed or not), and glazed or 
masked. Fillets may be grilled, broiled, or 
smoked. Or you can cut a whole salmon 
into thick or thin crosswise steaks for 
frying, broiling, or baking. Though you 
probably have your own choice way to 
prepare it, you may wish to try cooking 
your salmon catch this new way—baking 
a chunk of it with an accompaniment of 
oysters roasted in a tomato and green 





pepper sauce. 
Salmon with Oysters * Wash a 3-pound 
piece of fresh salmon, and salt it. Place in 
a greased, shallow baking and _ serving 
dish. Dot surface with 2 tablespoons but- 
ter and sprinkle with 1 tablespoon flour 
and 14 teaspoon freshly ground black 
pepper. Bake in a hot oven (400°) for 15 
minutes. 

In the meantime, combine 1 cup each 
catsup and dry white wine, 2 teaspoons 
Worcestershire, 1 teaspoon dry mustard, 


2 tablespoons finely chopped green pep- 
per. Remove fish from oven, and pour 
over the catsup mixture. Reduce oven 
heat to 350°, return salmon to oven and 
bake 30 minutes more, or until fish flakes 
easily with a fork. Baste often with sauce. 
Arrange 1 pint fresh oysters, drained, 
around salmon and bake an additional 5 
minutes, or until oyster edges curl. Gar- 
nish serving dish with watercress and 
lemon slices. To serve individual portions, 
arrange salmon servings on plates with a 
few oysters laid on a toast point: spoon 
sauce over all. Makes 6 servings.—//. N., 
San Francisco. 





Flatfish 
On the West Coast, a number of different 
fish are included under this classifica- 
tion of flatfish. Among them are halibut, 
flounders, sole, turbot, and sand dabs. 
When you buy halibut or sand dabs, you 
almost always get halibut or sand dabs; 
when you buy fillet of sole, you may get 
any one of the many varieties of sole or 
flounder. 
Flatfish are generally “bottom fish,” many 
of which are found in shallow water. As 
a result, few are taken on sportfishing 
boats whose passengers are primarily 
looking for action. Except for halibut, 
which you will find steaked, whole, and 
filleted in markets, most flatfish are only 
filleted; sand dabs are usually cooked 
whole. 
To prepare, use almost any recipe calling 
for filleted fish. Certain specific dishes 
have become traditional, however, and 
perhaps the most famous and (to many) 
the best is Sole Meunieére. 
Sole Meuniére + If you have always 
thought fried fish had to taste like “fried 
fish,” let this be your first excursion into 
the realm of fine fish cookery. Coat sole 
fillets with flour and sauté quickly in 
butter. (Use at least 4 tablespoons in a 
medium-sized frying pan.) Turn once dur- 
ing cooking, add salt and pepper to taste. 
Remove to a hot platter. Melt several 
additional tablespoons of butter in your 
pan and add lemon juice. When lemon 
butter bubbles, remove from heat, pour 
over fillets, and add chopped parsley. 
Barbecued Halibut * This Sunset recipe first 
appeared in July, 1954, as a suggestion 
for barbecuing any solid fleshed fish. One 
of our readers reported how he adapted 
the recipe specifically for halibut. 
Cut a 4-pound piece halibut into pieces 
about 1 inch wide, 2 inches long, and 1 
inch thick. Combine 14% cup soy sauce, 
1 cup dry white wine, 2 tablespoons lemon 
juice, 2 cloves garlic (minced or mashed), 
1 teaspoon powdered ginger, and 1% cup 
salad oil. Pour over fish pieces, and mari- 
nate 4 hours. Pour off marinade and 
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DISHWASHER OWNERS! SEE HOW 


CASCADE ELIMINATES DROP 
THAT DRY INTO SPOTS 














WATER DROPS CASCADE 


See what happens when plain water But see with Cascade no drops form! 
is sprayed on a glass. This test Just as in your dishwasher, water 
(as done on TV) shows how drops slides off in clear-rinsing “‘sheets.” 
form. These dry into ugly spots. Dishes dry spotless, sparkling. 

















CASCADE GIVES YOU VISIBLY CLEANER DISHES, VISIBLY 
BRIGHTER SILVER —because it stops spotting (your toughest problem 
in automatic dishwashing) as no other leading detergent can. Only Cascade 
contains Chlorosheen . . . an exclusive formula that eliminates the drops 
that cause spots. No drops left to hold grease and food particles or dry 
into streaky spots. For best results from your dishwasher, give it the best— 
Cascade. 


SAFEST FOR FINE CHINA PATTERNS, TOO! Only Cascade is rated 
safe for today’s loveliest china patterns by the American Fine China Guild. 
Their exclusive recommendation was given Cascade after thoroughly testing 
every leading dishwasher de- 

tergent. No wonder Cascade 

is preferred by more dish- 

washer owners than any 

other brand! 


PROCTER & GAMBLE’S 
CASCADE IS 
ENDORSED BY 

EVERY LEADING 
DISHWASHER MAKER 





save. Sprinkle fish pieces generously with 
about 2 tablespoons fresh rosemary and 
6 tablespoons fresh chopped parsley. 
Skewer carefully or slip inside wire toaster 
and place on the barbecue grill over low 
coals. Cook until fish flakes when tested 
with a fork, about 10 to 15 minutes, bast- 
ing occasionally with remaining mari- 
nade. In the meantime, sauté 1 pound 
sliced fresh mushrooms in 13 cup butter; 
add remaining marinade, heat through, 
and pour over broiled fish. Serves 8. (Or 
bake drained, marinated fish in a very hot 
oven, 450°, about 10 to 15 minutes.) 


Rockfish 


There are 52 different kinds of rockfish in 
West Coast fishing waters. Most are quite 
similar in taste and texture. Common 
types are vermilion rockfish, Boccaccio, 
the chilipepper, and the blue and olive 
rockfishes. Since their bone structure is 
complex, they are almost always filleted 
before cooking preparation. 

In most fish markets, you are usually buy- 
ing one of the rockfishes when you buy 
“red snapper,” rock cod, or “white fish 
fillets.” One average size fish will provide 
enough filleted meat for 3 to 4 persons. 
Rockfish Baked with Shrimp * Poach 2 large 
fillets (one medium-size rockfish, about 
2 lbs.) in court bouillon; drain liquid. 
Place in greased shallow baking dish. 
Sauté 2 tablespoons chopped onion in 2 
tablespoons melted butter until trans- 
parent. Add about 34 cup cleaned, cooked 
shrimp and 1 tablespoon Sherry. Cook 
over low heat 5 minutes. Add 34 cup me- 
dium white sauce. Beat 1 egg yolk into 
14 cup cream. Gradually blend into 
shrimp sauce; heat through. Pour over 
poached fish, sprinkle generously with 
grated Parmesan cheese, and brown 
quickly under broiler. Serves 6. 


Lingcod 

Before you cook a lingcod, the flesh may 
have a slightly greenish cast. Don’t let 
this deter you, however; it is harmless and 
will disappear with the heat of cooking. 
Curried Lingcod * Combine 2 tablespoons 
minced onions, 1 clove garlic (minced or 
mashed), 1 teaspoon curry powder, 14 tea- 
spoon salt, and a generous dash cayenne. 
Rub over both sides of lingcod slices or 
steaks, about 1 inch thick. Cover fish; 
allow to stand in refrigerator 3 hours. 
Dust fish with flour; brown both sides 
quickly in 1144 tablespoons each. butter 
and salad oil. Serve with parsley, lemon 
wedges, and chutney. Serves 4. 
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Always great cheddar—no guessing!—when you get Cracker 
Barrel brand. Wrapped in aluminum foil, it comes to you 
as fresh as though it were cut before your very eyes. 
And every wedge and stick is marked for flavor: Sharp- 
Extra Sharp—or Mellow. It’s more than good cheese: 


it's a real pleasure. It’s Cracker Barrel brand by Kraft. 


_—" of them for great 
sandwiches with 
Natural Cheddar 



























DARROW M. WATT 


Flour tortilla bubbles and freckles as it bakes on a hot oil drum griddle. Use spatula 
to turn it. Serve warm with lots of butter—perhaps as part of a spring barbecue menu 


They’re a novelty and they taste very good... 


Sonora’s king- 


The Sonoran tortilla is no stranger to 
Southwesterners, but we are pleased to 
introduce it to other Sunset readers not 
familiar with it: a big, paper-thin flour 
tortilla—good to eat and fun to make. 
You serve these freckled, slightly crisp 
tortillas as soon as they're baked, wrapped 
around melting chunks of butter. We sug- 
gest them especially for your next outdoor 
meal, or for a snack or as bread. 

For the novelty, you may want to bake 
them as a skilled Hermosillo tortilla 
maker did when she gave us the recipe: 
on the top of an oil drum, with a hot 
wood fire inside (see page 88 of the Janu- 
ary 1961 Sunset). 

It’s not difficult to build an oil-drum grid- 
dle (directions at right), but you can 
make tortillas on almost any very hot 
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sized tortillas 


cooking surface—a barbecue grill, a 
heated pancake griddle, an ungreased 
heavy iron frying pan, the top of an old 
wood range. You can even bake them in 
a very hot oven (500°), but the result will 
be a crisper wafer, much like a Sceandi- 
navian flatbread. 

Sonoran tortillas are distinctive because 
they are made of wheat flour (corn flour 
tortillas are native to areas farther south 
in Mexico). Make them as big as your 
baking surface will allow, so they can be 
rolled or folded into several layers over 
butter chunks. 

The experienced Mexican tortilla maker 
stretches and pats a little ball of white 
dough into a giant sheet by hand. West- 
ern cooks without the benefit of years of 
practice will prefer to use a rolling pin 


% 
a 


and a lightly floured board, efficient tools 7 


for producing thin-as-tissue tortillas. 


SONORAN FLOUR TORTILLAS 
(Tortillas de harina) 
2 cups flour 
| teaspoon salt 
V4 cup lard 
Y,. cup lukewarm water 
Butter 


Sift flour, measure, and sift again into 
mixing bowl with salt. With pastry 
blender or two knives, cut in lard until 
particles are fine. Add water gradually; 
toss with a fork to make a stiff dough. 
Form into a ball and knead until smooth 
on a lightly floured board. At this point 
you can grease the surface of the dough, 
cover tightly, and set aside for as long as 
24 hours before using; if you do this, the 
dough will be easier to handle. Let dough 
return to room temperature before you 
begin to roll it out. 


Pinch off balls of dough about 114 inches 
in diameter. With rolling pin, roll as thin 
as possible on a lightly floured board. (Or 
stretch and pat with floured hands until 
thin.) Drop onto a very hot griddle. Bake 
until freckled on one side. (This should 
take only about 20 seconds.) Lift edge 
with spatula, turn, and bake on second 
side. While still limp, fold tortilla around 
pieces of butter. Makes 8 tortillas. 


HOW TO MAKE AN OIL DRUM GRIDDLE ~ 
If you're interested in making a Sonore- © 
type drum griddle, ask your service sta- — 
tion proprietor for a 15-gallon oil drum ~ 


(there may be a small charge). 


If the drum has a removable lid, you 
can build the fire in the bottom of the 


drum and use the lid as the griddle sur- 7 


face. If it hasn’t a lid, or the lid is not 
removable, invert the drum and use the 
drum bottom as the griddle. 


To clean drum, build a fire inside; this 
will burn out the oil and cause paint to 
peel off outside. When cool, scrub with 
steel wool, soap, and water. To season the 
griddle, brush the clean metal surface 
with salad oil and heat until the oil 
smokes. Wipe dry with paper towels. 
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Oil drum converted for griddle use. Drill 


holes, cut door with hack saw as shown | 
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Corn ’n Chives 


Be extravagant! To the sweet, tender, 
fresh taste of Stokely’s Finest Golden 
Whole Kernel Corn add Buttercup 
Sauce. Melt butter, add a dash of 
lemon juice, sprinkle with fresh chop- 
ped chives... serve and enjoy. 
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A 10-year-old from North Hollywood, California, wanted to 
make caramel popcorn balls one evening, but her mother didn’t 
have any caramels. So Gretchen looked into the cupboards to 
see what she could come up with—and a new recipe was born— 
Chocolate Popcorn Crunch (see page 162). 

Young people in the West are often surprisingly creative when 
given freedom in the kitchen. Sometimes their recipes result 
from their strong opinions about what they like or don’t like. 
Rodney Lee of Honolulu put it plainly: “And the original recipe 
said to use mustard, but I don’t like it, so I left it out.” 
We’ve discovered that young people, like men who cook for 
fun, prefer to limit their cooking to a few specialties. Their 


Delicious things can happen; here is the proof... 


Give a young cook the freedom of the kitchen 









recipes aren’t always original. Some we know specialize in a 
fairly standard recipe, but have mastered its techniques down 
to fine points. One such cook is 14-year-old Hugh Martin of 
Medina, Washington, who, for the past four years, has been 
making popovers for his family on Sunday mornings. Another 
is Trudy Aduddell of Hinkley, California, who has built a 
reputation with her friends for the chocolate cake she makes 
from her grandmother’s recipe. 

Here we present recipe specialties that were invented or per- 
fected by young cooks, with the thought that they may inspire 
other budding cooks. We recommend them also to mothers who 
are looking for recipes that appeal to the young set. 





A rusted, old stove, salvaged from an abandoned _ house. 
launched Martin Charlot in the restaurant business when he 
was 10. The most popular menu with his customers, the neigh- 
borhood children, was hot chocolate served with this dish that 
developed from what he could find in his mother’s kitchen. 


Eggs on Hamburger Buns 


4 eggs 
, teaspoon salt 

V4 teaspoon pepper 

| tablespoon cream 

| can (7 oz.) tuna or | can (5 02.) 

boneless chicken 
About 2 tablespoons butter 
2 hamburger buns 


Break the eggs into a bowl; add salt, pep- 
per, and cream. Beat with a fork. Stir in 
the tuna or chicken. Melt about 1 table- 
spoon butter in a frying pan: add the eggs 
and lightly scramble just until eggs are 
set. Split the buns, spread with the rest 
of the butter and toast in the oven. Cover 
with the scrambled eggs. Enough for two 


boys —M. C., Honolulu. 








Mary Ann and Fred Da Mert of Piedmont, California, also 
specialize in scrambled egg dishes. Fred is an early riser and 
often makes Indian Eggs for himself. The 1 tablespoon Wor- 
cestershire he uses may seem overwhelming, so we suggest you 
start with 1 teaspoon and work upward to your taste. 


Indian Eggs 

2 eggs 

| teaspoon to | tablespoon Worcestershire 

V4 teaspoon salt 

Dash each of pepper, paprika, and fines 
herbes (optional) 

| tablespoon butter 
With a fork mix together the eggs, Wor- 
cestershire, salt, pepper, paprika, and 
fines herbes. Melt the butter in a frying 
pan over low heat. Add eggs and stir 
slowly until eggs set. Serves 1, but recipe 
can be multiplied to serve the whole 
family —F. D., Piedmont, Calif. 






Fred’s sister, Mary Ann, usually prepares Fluffy Eggs for her- 
self when she sleeps late on weekend mornings and misses out 
on her brother’s version of scrambled eggs. 


Fluffy Eggs 


2 eggs 
2 tablespoons heavy cream ~ 
V4 teaspoon salt Py, wd 


Dash each pepper and paprika SW ad 
| pe tn _ ~K AA 
Put all the ingredients in an electric mixer ' ‘) 
and beat until the eggs are very light and ¥ -’ “QA, 
fluffy. Melt the butter in a frying pan 
over low heat. Add eggs and stir slowly 
with a fork until they are a bit firm and 
very fluffy. Serves 1—M. A. D., Pied- 
mont, Calif. 








Marjorie Wright, of Phoenix, and her friends in Girl Scouts 
like to make Sloppy Joe’s, a recipe that’s popular with young 
people all over the West. 


Sloppy Joe’s 


| pound ground beef 
| large onion, chopped 
| small clove garlic, minced or mashed 
| teaspoon salt 
Vg teaspoon pepper 
| can (8 oz.) Spanish style tomato sauce 
¥%, cup water 
6 buttered hamburger buns or hot dog rolls 


Brown the meat until crumbly in its own 
fat in a frying pan, starting on low heat, 
then raising it to medium. Drain off extra \ 
fat that accumulates; add all the rest of ass 
the ingredients except buns or rolls. Cover i : 
the pan and cook slowly for 30 minutes. === ey. 
Use this to fill the hamburger buns or 

hot dog rolls. Serves 6—M. W., Phoeniz. 








It’s an accomplishment for any cook to make popovers that 
really pop up big and airy with a crisp, brown outside. Hugh 
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like luscious baked ham with old-fashioned | 
laze a ham the way you like it... Brown Suga ‘4 Glaze Sontag 


delicate and golden with Spreckels Light Brown Sugar or hearty and 


R 


Spreckels Light or Dark Brown Sugar, 3 tbsps. fruit juice, 2 tsps. cornstarch, 

‘4 tsp. powdered cloves. Spread evenly over pre-cooked ham. Bake in moderate ’ } 
oven 30-45 minutes ’til glazed and brown. Spoon glaze over ham as it bakes. brown 

S$? pets, 


ay 
~— ; ~~ 
rich in molasses flavor with Spreckels Dark Brown Sugar. Simply mix 1 cup sy 


Spreckels Sugar dessert idea: Quick-Quicker-Quick- every Spreckels Powdered Sugar package). Combine 
» est Chocolate Sauce—so easy when you have a batch 1 cup frosting, 3 tbsps. cocoa, 3 tbsps. milk. Bring to 
AR " of Quick ’n Easy Fluffy Frosting on hand (it keeps a boil, cook 2 to 3 minutes. Perfect over ice cream, 
/ beautifully in the refrigerator and the recipe’s on cake or pudding, hot or cold, or in a glass of milk! 
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More kitchen discoveries ... by pre-teen and teen-age cooks 


Martin knows that success depends on the right kind of pans 
and exact temperature and timing, as well as on following the 
recipe carefully. This is how he makes them for his family on 
Sunday mornings. 


Hugh’s Popovers 
2 large eggs 
%_ cup milk 
| tablespoon melted butter 
| cup flour 
4 teaspoon salt 
Break eggs into the bowl of the electric 
mixer; measure the milk (using a glass 
measuring cup, level of milk should be 
exactly halfway between 34 and 1 cup 
marks); let stand until they reach room 
temperature. Meanwhile melt the butter 
and sift and measure flour. Set oven shelf 
/ in lowest position, and start heating the 
\- oven to very hot (450°). Have ready 8 to 
12 popover pans. 
(Hugh uses lightly greased heavy cast iron or aluminum pans; 
these should be warmed in the oven while it is heating. If you 
use glass or earthenware custard cups, grease and set them on 
a cooky sheet, but don’t preheat them.) 
Beat the eggs until frothy; add milk, melted butter, and salt. 
Blend in the flour. Beat for 1 minute with the electric mixer 
or 2 minutes with a hand beater; the batter should be smooth 
and thin as heavy cream. Pour into the prepared pans, filling 
them 1, full. Bake in 450° oven for 20 minutes, then lower the 
temperature to 350° and bake 15 to 20 minutes longer, or until 
crisp and golden brown. Remove from pans and cut a small 
slit in the side of each to let the steam escape. Serve with butter 
and jam or preserves. Makes 8 to 12, depending on size of pans. 


—II.M., Medina, Wash. 





This is the recipe 10-year-old Gretchen Van Sicle worked out 
to dress up popcorn. Both candy-like and salty, it’s best served 
for after-dinner nibbling. 


Chocolate Popcorn Crunch 
Vy cup popcorn 
Salt 
2 tablespoons butter or margarine 
Y2 package ('/, cup) chocolate chips 
12 large marshmallows 
| tablespoon water 
Pop the corn in your usual way and salt 
it to taste; set aside. In a large saucepan, 
melt the butter over low heat. Add the 
chocolate chips, marshmallows, and 
water. Stir constantly, keeping the heat 
low, until everything is melted and 
smooth. Stir in the popcorn until all is 
chocolate coated. Spread it out on a cooky sheet to cool. Serve 
in bowls. Makes about 4 servings. You could easily double this 
recipe, but it is best if eaten shortly after it’s prepared.— 


G. V., North Hollywood, Calif. 





Two years ago when Frances McNally was 12, her mother was 
sick in bed for a few weeks and Frances took over the cooking. 
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Frances soon concluded that it was easier to bake things than 
to cook them on top of the range, and worked out this dish. 
At first she served it for breakfast, lunch, and dinner, but her 
family still enjoys it when she makes it on occasions. 


Baked Eggs with Ham Sauce 
8 slices whole wheat bread 
Butter 
egg yolks 
thin slices sharp Cheddar cheese 
Salt and pepper to taste 
snall green onion, minced 
cups diced cooked ham 
cans (10!/2 oz. each) white sauce 


Remove crusts of bread; spread slices 

with butter. Press each slice into a large 

buttered muffin cup. Carefully place a 

whole egg yolk in each cup. Set a slice of 

cheese over the egg. Sprinkle lightly with 

salt and pepper. Bake in a moderate oven (350°) for 10 to 12 
minutes, or until the cheese is melted and the bread golden 
brown. Meanwhile add the green onion and ham to white 
sauce; heat thoroughly. When ready to serve, pour the hot 
sauce over the eggs. Serves 8 for breakfast or 4 to 8 as a main 
dish for lunch or supper.—F. M., Oakland. 

Frances didn’t say how her mother uses up all the egg whites, 
but perhaps she makes angel food cakes or meringue cookies. 





This recipe was invented simply because Ann Greenstone of 
Fresno is particularly fond of chow mein and ground beef. She 7 
had observed her mother making chow mein with chicken or 
pork chops, so made up her own version with beef. 


Beef Chow Mein 


2 tablespoons salad oil 
pound ground beef 
large onion, sliced thin 
cups celery, sliced diagonally 
green pepper, seeded and sliced (optional) 
can (I ib.) bean sprouts, drained 
can (6 02.) sliced mushrooms, drained 
can (10!/2 oz.) consommé, undiluted 
tablespoons cornstarch 
tablespoons cold water 
cup soy sauce 
can (3 oz.) crisp chow mein noodles 


Heat the salad oil in a large frying pan 
over medium heat. Add the beef, onion, 
celery, and green pepper; cook, stirring, 
until the meat is browned and crumbly, 
about 10 minutes. Add the bean sprouts, mushrooms, and 
consommeé. In a small dish, mix the cornstarch with water 
until smooth; stir into the beef mixture along with soy sauce. 7 
Bring to a boil, then cook about 5 minutes, stirring occasionally. 
Serve over crisp noodles. Pass extra soy sauce at the table. 
Makes 6 servings.—A. G., Fresno, Calif. 





Rodney Lee, aged 14, lives in Honolulu very near the ocean. 
Several times a week he goes out after school and within haf | 
an hour is back with his catch of fish, lobster, octopus, or eels, 7 
which he often cooks for the family dinner. He has many other 7 


.. «More young cooks on page 165 | 
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New Kraft Barbecue Sauce brings 
real cook-out flavor right indoors! 


'e 4% 
— 


It's the sauce that simmers real outdoor flavor right into the meat 


If you’re one of the charcoal chefs 
who discovered new Kraft Barbecue 
Sauce last summer, you know what 
happens once the heat starts that 
sauce simmering. Those spicy 
flavors seep right into the meat and 
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keep it good and juicy. And the same 
wonderful thing happens when you 
use Kraft Barbecue Sauce indoors- 
right in your own oven. Try it your- 
self and see-the saucy sauce made by 
Kraft with nineteen herbs and spices. 
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dressing to serve on crisp greens. 


French Style Salad Dressing 


I cup catsup 

cup salad oil 

34 cup sugar 
Juice of | lemon 

yz medium onion, grated (not chopped) 

2 teaspoon each salt, pepper, and 
Worcestershire 

cup vinegar 


Combine all the ingredients except vine- 
gar in a 1-quart jar or a bowl. Shake or 
beat to mix well. Add the vinegar and 
shake again. Shake each time before using 
the dressing. Makes almost 1 quart.— 


R.L., Honolulu. 








Wien she was very small, Carol Thomas of Van Nuys, Cali- 
fornia, liked to make abstract designs by dribbling the pow- 
deved sugar frosting over these cookies when her mother made 
them. Now she’s 18, and has mastered the making of the 
coukies themselves. 


Frosty Raisin Bars 


Y2 cup shortening 
| cup sugar 
' egg 
| tablespoon grated orange peel 
V4 cup orange juice 
2'/. cups flour 
} teaspoon soda 
Yy teaspoon each salt, cinnamon, and nutmeg 
I} cup raisins 
| cup chopped walnuts 


In the large bow] of the electric mixer. 
put the shortening. sugar, egg, and orange 
peel; beat well. Stir in the juice. Sift the 
flour, measure and sift with the soda, salt. 
ciinamon, and nutmeg into the first mixture. Stir until blended. 
Xd the raisins and nuts and mix in with your hands. Divide 
the dough in half and roll out each half on a lightly floured 
board into a rectangle that is 7 by 12 inches. With a sharp 
knife, cut each rectangle into six strips. each 7 by 2 inches. 





Arrange these strips on a greased cooky sheet and bake in a 
hot oven (400°) for 10 to 12 minutes. Remove from oven and 
While still warm, spread with this powdered sugar icing: 34 
cup sifted powdered sugar blended with 1144 to 2 tablespoons 
water and ¥% teaspoon vanilla, Cut into bars. Makes 4 to 5 


dozen. —C. T., Van Nuys, Calif. 





Trudy Aduddell of Hinkley, California. now 16. 
making this chocolate cake from her grandmother's recipe for 
nearly 4 years. She didn’t tell us what frosting she uses, but 
We suggest a 7-minute frosting or chocolate butter frosting. 


has been 


Chocolate Layer Cake 
2 cups sugar 

cup shortening 

teaspoon salt 

eggs 

teaspoon vanilla 


— ws nw 


Y2 cup sour cream 
| teaspoon soda 

2 cups all-purpose flour 
| cup cocoa 

| cup boiling water 


In the large bow! of the electric mixer, beat the sugar, shorten- 


ing. and salt until very creamy. Add the eggs and vauilla, 
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specialties, too: here we print his favorite recipe for salad 





and beat until fluffy. Combine the sour 
cream and soda and stir into the creamed 
mixture until well blended. Sift the flour, 
measure, and sift it with the cocoa into 
the creamed mixture. Stir until the batter 
is smooth. Add the boiling water and mix 
until blended. Pour into two deep 8-inch 
layer pans or two standard 9-inch layer 
pans that have been well greased and 
floured. Bake in a moderate oven (350°) 
for about 30 minutes, or until cake starts 
to pull away from the sides of the pan. 
Remove from oven and let stand 5 min- 
utes: turn the cakes out on wire racks to 
cool thoroughly before frosting —T. A., 


Hinkley, Calif. 








For special occasions, Lee Ann Bliven of Bellingham, Wash- 
ington, makes this delicious. rich confection that might be 
described as a cross between a cooky and candy. She also makes 


this to give as Christmas gifts every year. 


Cocoa-Nut Bars 
Yo cup (I cube) soft butter 
V4 cup sugar 
tablespoons cocoa 
teaspoon vanilla 
egg, slightly beaten 
cups graham cracker crumbs (about 
28 crackers) 
cup finely grated coconut 
cup walnuts, finely chopped 
cup ('/2 cube) butter 
tablespoons milk 
tablespoons packaged vanilla pudding mix 
cups sifted powdered sugar 
squares (4 0z.) semi-sweet chocolate 
| tablespoon butter 


no—-— WI 
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Put the 1% cup butter, sugar, cocoa, vanilla, and egg into the 
top of a large double boiler or a heatproof bowl. Set over boiling 
water and stir until blended and smooth. Add the cracker 
crumbs, coconut. and walnuts; stir until well blended. Spread 
evenly in a greased 9-inch square pan. Cream together the 14 
cup butter, milk, vanilla pudding, and powdered sugar. Spread 
over the mixture in the pan. Over low heat. melt the chocolate 
with the 1 tablespoon butter until blended and smooth. Spread 
over top of mixture in pan. Let stand in refrigerator for Ys 
hour. Cut in 114-inch squares. Makes 36 bars.—L. B., Belling- 
ham, Wash. 





This very simple, but impressive dessert, was suggested by 
Karen Bishop of South Gate, California. To be most cflective. 
but your mother may 





it should go in pretty parfait glasses 
have some similar glasses that would be fine to use. 


Rocky Road Parfait Pudding 
| package chocolate pudding and pie filling mix 

Milk 

About '/4 cup marshmallow cream 

About '/, cup chopped walnuts 

Whipped cream and maraschino cherries (optional) 
First make the chocolate pudding, adding the milk and cooking 
as directed on the package: set aside to cool slightly. Pour a 
small amount of pudding into the bottom of each of + glasses; 
top each with about 1 teaspoon marshmallow cream and a few 
walnuts. Repeat layers until each glass is about 34 full. Garnish 
with a dab of whipped cream and a cherry, if you wish. Set 
in the refrigerator to chill before serving. Serves +.—K. B., 
South Gate, California. 
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OKEEFE & MERRITT 
Gas Range wins 


Award 


Worlds Vewest 
Emblem off Excellence, 


Only the finest ranges from the world’s 
great Gas Range Makers qualify for this 
coveted Gold Star Award. Below are just 
a few of the more than 28 advances in 
performance, automation and design a 
range.must have to meet new Gold Star 
Standards. No wonder now, more people 
than ever will be cooking with Gas! 


Faster, cooler, cleaner cooking than ever before! 


CABINETS BY FASHIONWOOD KITCHENS, CLINTON, IOWA 


GAS SAVES TIME... CLEANING... MONEY! 
Modern Gas ranges, built to Gold Star stand- 
ards, give instant heat—no warm-up wait— 
plus wonderful built-in conveniences like the 
roomy steel griddle shown here. (It converts to 


ony GAS 


°4.G.A. Mark © Am. Gas Assoc.. Inc. 


166 


an extra burner when needed.) Gold Star 
standards make sure, too, that every inch of 
the range is a cinch to clean. Yet Gas ranges 
cost less to buy, install and use. Visit your Gas 
company or dealer soon. 

AMERICAN GAS ASSOCIATION 


EXCLUSIVE TRIPLE ROTISSERIE. With a lux- 
urious O’Keefe & Merritt Gas range you 
can barbecue everything—from roasts to 
shish kabobs. 1, 2 or 3 revolving skewers. 


GRILLEVATOR adjusts to 5 different broil- 
ing levels at a touch—another O’Keefe 
& Merritt original. Broiling is smokeless 
and odorless with Gas. 


we ~ earmmmneene Nne ie 4 


BURNER - WITH- A- BRAIN* eliminates 
watching. Thermostat keeps temperature 
steady, adjusts Gas flame automatically 
so food can’t burn or boil over. 





(xcere:Vierenr 











4 does so much more...for so much less! 


SUNSET 





DARROW M. WATT 


Hawaiian palm frond hat becomes an Easter basket for colorful eggs 
printed with leaf and flower designs. Ribbon handles support a small 
scooped-out coconut half-shell which is lined with shredded coconut 


How to “print” Easter eggs 


An old Swiss method of coloring Easter 
eggs can provide you with a pleasant fam- 
ily activity: using Western plants and 
flowers to make unusual designs on eggs 
colored in onion skin dye. 

You can collect plant material from your 
garden, or plan a special trip to the 
country for spring wildflower and leaf 


Dampened Ivaf adheres to egg until cheese- 
cloth square is wrapped around, and tied 
tightly to insure sharply-defined design 


APRIL 1961 


specimens. Small flowers with simple petal 
structure, grasses, and serrated leaves 
make the most distinct designs. Avoid 
thick leaves or ferns that will be too 
bulky to make clear outlines. 

Dye for the eggs is made from the crisp, 
paperlike outer skins of onions; these are 
usually discarded by the grocer. Ask him 


Egg is removed from onion-skin dye bath 


after boiling 10 minutes. Salt added to 
water sets color. The dye is re-usable 


CREATES A WEW PRIVATE 
VNL@) = 10 Be) = iting BEHIND 
GLEAMING WALLS OF GLASS 


is enhanced by partitions of %” patterned glass by 
Mississippi in Bay area residences, Palo Alto, California. 
Architects: Jones & Emmons and Anshen & Allen. 


Owners live, entertain, relax in the delightful 
atmosphere of simple elegance of these distin- 
guished Eichler Homes, where handsome trans- 
lucent glass partitions flood interiors with dif- 
fused daylight and protect privacy. Obscure 
glass does so much to achieve a feeling of 
spaciousness and friendliness. Used in screens 
around patio courts, in doors, it floods adjoin- 
ing areas with flattering borrowed light. Glass 
never needs painting... wipes shining clean 
with a damp cloth. To add lustre to your living, 
use beautiful light diffusing glass by Mississippi. 
Available in a wide range of patterns and 
surface finishes wherever quality glass is soid. 
Write today for free booklet. 
Photographs of actual installations 


provide hundreds of stimulating 
decorating ideas. Address Dept. 5, 


Poe } 


KEEP i oe 
AMERICAN WORKERS BUSY ) a 
be 


BUY... 
UNITED StaTes Gooos/ 
+ 
¢ Or 
“4 ’ 


MississiIPPI 


GLASS COMPANY 
Fullerton, California 


ST. LOUIS, MO. « NEW YORK, N. Y. « CHICAGO, ILL. 
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You can turn fine fabric into a fashion or a failure 
the moment you start cutting. That’s why so many 
smart women insist on using JOY scissors and shears 
for added confidence. They’re so comfortable to 
handle, so super sharp, so clean-cutting, so accurate 
—they make dressmaking a JOY! 


Each JOY implement is contour shaped 
of famous Solingen surgical steel, 
i tt nickel and chrome plated for incom- 
a parable durability, serviceability and 
ease of operation—and they're guaran- 
teed for a lifetime! Next time you need 
a scissors or shears, discover JOY for 
yourself. 


“Lours ts 0MJOY Embroidery Scissors * Sewing 








Scissors ¢ Dressmaker Shears 
e Buttonhole Scissors « Pinking Shears 
e Manicure Implements and Gift Sets 


Wherever fine cutlery is sold, or write: REX CUTLERY 


385 Fifth Avenue, New York 16, N.Y. 








Thrifty, Tasty Tips with 
SUN-MAID RAISINS 


es RAISINS IN CEREALS B® 


e Hot and cold cereals alike benefit wonderfully from 
the addition of appetizing, energizing Sun-Maid Raisins. 
Hot rolls are something mighty special, too, with lightly 
floured Sun-Maid Raisins tossed into your favorite mix. 
(Any way you enjoy ’em, Sun-Maids are great body- 
builders— because they’re 
loaded with iron, calcium 
and vitamins! ) 











MORE QUICK TRICKS 
WITH R AISINS— How about 
old-time Sun-Maid raisin pie? 
Stuff celery with softened cream 
cheese and raisins! * Sun-Maids 
lend zip to simple custards! 








Between-Meal Py#ran' & 
Rau — 


e Keep the thrifty Sun-Maid 6- 

Pack handy for lunch boxes, out- 
ings, children’s parties, 
sweet treats whenever 
you’re hungry. 


Send For Freee NEW Recipe Booklet! 
e Write to Sun-Maid Raisin Growers of California, 
Dept. S-41, Fresno, Calif. for your copy of the brand- 
new, full-color Sun-Ma‘d Raisin recipe book! 





to save some for you, since you'll need 
about 2 cups, loosely packed. Skins from 
red and from yellow onions are equally 
suitable. 

Before you begin the dyeing process, 
you'll need the following supplies: white 
eggs, cheesecloth (like that sold in pack- 
ages for window washing) cut into 8-inch 
squares, a ball of. lightweight but strong 
string, scissors, a small bowl of water, 
plant materials, and a small piece of 
bacon. Set up the materials at a table 
large enough for family members to 
gather around to try their skills. 

A single leaf specimen, or a mixture of 
petals and leaves, may be used for the 
design. Wet the leaf or flower so that it 
will adhere to the egg: then wrap the 
square of cheesecloth tightly around the 
egg to hold the plant material securely; 
gather the cheesecloth at one side of the 
egg (not at the end) and tie tightly. 
Put the onion skins in a 2 or 3-quart 
saucepan, to a depth of about 3 inches. 
Fill the pan two-thirds full of cold water, 
and add 1 teaspoon salt to set the color. 
Place the cheesecloth-tied eggs in the 
pan; slowly bring water to a boil and boil 
10 minutes. Remove the eggs from the 
dye, cut away the cheesecloth, and while 
the eggs are still warm, rub with a small 
piece of bacon to give them sheen and 
intensify the color. 

The onion skins color the eggs in varying 
shades of gold, rust, and brown; a lighter 
yellow pattern is revealed where you have 
placed the petals and leaves. 

For more variety in color, you may also 
wish to use commercial Easter egg dyeing 
tablets, or vegetable coloring. Hard cook 
the eggs first, then apply the plant ma- 
terial and cover with cheesecloth. Dip 
for a few minutes in the dye, prepared 
according to instructions on the package. 
The colorful array of eggs is now ready 
to be put in lined baskets, some for the 
Easter morning breakfast table, others 
as gifts to be taken to friends, in accord- 
ance with the Swiss custom. 








| coop IDEA | 





Blueberry shake 


This refreshing milk shake is simple and 
not too rich. Lemon juice preserves the 
color of the blueberries but doesn’t affect 
the smoothness of the milk. 

Blueberry Milk Shake * Combine 1 cup 
crushed blueberries (fresh or unsweetened 
frozen) with 144 cup sugar, 3 tablespoons 
grated lemon peel, 6 tablespoons lemon 
juice, and 6 cups cold milk. Blend thor- 
oughly and pour into tall, chilled glasses. 
Top each with a scoop of vanilla ice 
cream and a few whole blueberries. 


Serves 6.—C. C., Lakewood, Calif. 


SUNSET 
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The NEW Free-O-Frost 


Freezer-plus-Refrigerator 
jgives you all the most-wanted features 





Nation-wide User’s Report shows vibnana 
is the best planned, most convenient! 


A study of homemakers, using the leading refrigerators 
in their homes, shows that Amana Freezer-plus- 
Refrigerators have more of the features they want and 
use most. In the Amana refrigerator section, there’s 
room for four one-gallon milk bottles! Stored conven- 
iently at table height . .. milk is kept at the ideal tem- 
perature. And your Amana dealer can show you how 
savings on gallon milk purchases alone may more than 
make up the difference in cost between Amana and 
ordinary single-door refrigerators. 





In an Amana there’s no waste space. All shelves are 
full width, with no rounded corners, to give you maxi- 
mum wall-to-wall storage ... yet glide-out to keep all 
food in easy fingertip reach. 


The Amana meat keeper is scientifically designed to 
keep air temperature and humidity just right ... keeps 
meat fresher, safer, longer. Ideally sized for day-to-day 
use, the meat keeper is made for the exclusive storage 
of meat. As a result, meat is never affected by other 
foods —and there’s no wasted space. It’s removable for 
easier use and cleaning. Proof again of Amana’s ver- 
satility and useful convenience. 











Lift-out egg trays, tall bottle shelf, complete illu- 
mination in both refrigerator and freezer, exclusive 
Amana Stor-Mor doors—these are more of the many 
superior features that are yours only from Amana. 


And for freezer living at its modern best, you get a 
genuine Amana freezer with both fast, efficient Con- 
tact Freezing and the exclusive Frost-Magnet that stops 
frost before it starts .. . ends defrosting forever. 


The Amana Free-O’-Frost Freezer-p/us-Refrigerator 
is so beautifully combined, it measures only 32 inches 
in width. 9 Models with a range of features and sizes 


to perfectly fit the needs and budget of every family. 
MODEL FF-125 


mane 


Backed by a Century-Old Tradition 
of Fine Craftsmanship 
For name of nearest dealer—write 


AMANA REFRIGERATION, INC. 
AMANA 21, IOWA 


Before you buy any refrigerator, you owe it to your- 
self to see the nation-wide User’s Report that covers 
Amana and the leading brands. Your Amana dealer 
will gladly show you the results of this study. 
























* 


angeable Amame Decorator Panels for both refrigerator and 
doors are available in wood finished panels. Or a new do-it- 
elf panel which you can match to your counter tops — paint or 
per to harmonize with your kitchen decor. A year from now—or when- 
et you wish—you can give your kitchen a new look simply by chang- — 
the panels. Amana is so advance-planned it will look and function 
ifully for years to come. Also available in gleaming all-white. 
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Although lamb riblets aren’t usually con- 
sidered company fare, they make tempt- 
ing crisp morsels when broiled, then 
baked, as directed below. 


APRIL DINNER 
Spring Potato Soup 
Grilled Lamb Riblets 
Stuffed Cabbage Rolls Minted Citrus Salad 
Dark Rye Bread 
Imperial Mousse 


SE 
——— 


Spring Potato Soup * Combine | can (1014 
oz.) frozen potato soup, 1 can (1 pt. 4 02.) 
chicken broth, and 1 cup milk. Whirl in 
your blender and heat (or just combine 
the ingredients and heat). Sprinkle each 
serving with thin rags of green onion 
tops. Makes 6 servings. 

Grilled Lamb Riblets * Cut lamb riblets be- 
tween each rib (allow 4 or 5, or about 34 
pound for each serving). Arrange on a 
broiler rack. Combine 34 teaspoon each 
seasoned salt, garlic salt, salt, and pepper 
with 2 tablespoons Worcestershire; brush 
on lamb. Place lamb about 6 inches below 
heat source, and broil 20 to 30 minutes 
or until nicely browned on all sides. Turn 
oven heat from broil to moderately hot 
(375°) and bake for 30 minutes more. 
Serve to eat as finger food—H. G. W., 
Olympia, Wash. 

Stuffed Cabbage Rolls * Immerse 12 me- 
dium-sized cabbage leaves in boiling 
water for about 3 minutes. Set aside to 
drain. In 4 tablespoons butter or mar- 
garine sauté 3 cups finely chopped cab- 
bage and 4% cup minced onion until 
cooked. Add 11% cups cooked rice, 6 table- 
spoons grated Romano cheese, 114 tea- 
spoons salt, and 14 teaspoon fresh ground 
pepper. Divide this mixture among the 
cabbage leaves. Fold in sides and roll to 
enclose filling (see photograph below); 
fasten with toothpicks. To heat and serve, 
place rolls in a single layer in a shallow 
saucepan, add 114 cups tomato juice, and 
simmer for 20 minutes. Serves 6. 


Minted Citrus Salad * On a bed of salad 
greens (leaf lettuce, butter lettuce, or 





————————— 


pases — 
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5 A DARROW M. WATT 
This spring dinner begins with a cup of hot soup to sip in the garden. When ready to 
dine, guests serve themselves from a buffet of minted citrus salad, stuffed cabbage rolls, 
crisp grilled lamb riblets, and rye bread. A delicate sour cream mousse comes later 


A spring lamb dinner, a 
lunch with tortillas...and an 
elegant weekend brunch 


APRIL 
MENUS 


As a concession to the traditional lethargy 
of spring, or perhaps to allow more time 
for April gardening, menus this month are 
all simple and relatively quick. When 
company comes, serve a buffet meal fea- 
turing an unusual treatment of lamb 
riblets. The hot avocado lunch and straw- 
berry cream toast brunch are both suit- 
able for family or guests, and make use 
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of foods in good supply this month. The 
supper is based on dishes intended to 
become family favorites. 
e 

Offer your guests a cup of hot soup to 
sip as a prelude to this meal. They might 
like to inspect spring’s arrival in your 
garden while you add final touches to the 
buffet. 


Roll cabbage leaf, folded around filling, 
into a tight bundle. Secure with toothpick 


SUNSET 
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Feast cot €3) LS PAWRE SAN 
eRe Fipcone EU pepo 


NOODLE- RONI 


from Golden Grain 


Paper-thin Golden Grain Egg Noodles, with 
a perfect blend of spices, herbs and cheese. 
It’s the very dish served in Rome’s famous 
restaurants. A real gourmet treat! 


Ask for NOODLE-RONI at your grocer’s 


: Hiawatha 
WILD RICE 
Pancake Mix 


The delicate distinctive flavor of North- 
ern grown wild rice, combined with the 
nutty goodness of select buckwheat cre- 
ates a light, golden pancake that makes 
any meal a feast. Hiawatha Wild Rice 
pancakes are a treat for family. At better 
grocers throughout the West. 

MILLE LACS MAPLE PRODUCTS CO. 

308 Prince St., St. Paul 1, Minn. 





Next 
to a fine foods cupboard 
there should be a varied 
and good cook book shelf 


Sunset Salad Book 1.95 
Cooking with a 
Foreign Accent omeve 
Cooking with Casseroles...... 
Sunset Barbecue Cook Book.... 
Gift binding 
Breakfasts and Brunches 
Cooking Bold and Fearless. . 
Sunset Cook Book of 
Famous Recipes.... 
The Sunset Cook Book 


At your favorite dealer 
or from 


Menlo Park, Calif. 


2.75 
2.93 
1.95 


Sunset Books 


SALADS 
HORS D’OEUVRES 
CASSEROLES 


Delicious 


Tender, 
ready to eat. 
Incomparably 
seasoned with 
exotic spices! 
Now...at 
your grocer’s! 


MARINATED 


ARTICHOKE 
HEARTS 


ARTICHOKE INDUSTRIES, INC. 
Castroville, California 





GRAVYMASTER 
GRAVYMASTER 


doubles the savor of your cooking 


Ds 
BOTH taste . EYE APPEAL 
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DRINK] YOUR APPLE Aj DAY’’® 


FREE RECIPE FOLDER 


WRITE: S. MARTINELLI & CO., Dept. S$ 
P.O. Box 549, Watsonville, California 


*Trademark 





From comes the fin- 


est & coffee in all the & 


CASWELL’S HAWAIIAN KONA 


COFFEE is =éliimgina® 


AAAS 


mountain grown under nat- 


ural Soe cloud shade in 


volcanic soil, with 


6a uty 
perfect conditions of a¢ 


rainfall. That’s why our 
100% Konais ™@ , 
so good. Try it. 


at your grocers 
Geo. W. Caswell Co. 642 Harrison St., San Francisco 7 





Everyone's switchin’ to 


ITALIAN 
KITCHEN 


Pure Wine Vinegar 
Imported Olive Oil 


FIVE VARIETIES: 

Red Wine « Tarragon 

White Wine ¢ Garlic 
French Onion 


AVAILABLE AT ALL 
LEADING FOOD STORES! 


Product of San Martin Vineyards 


You'll love its authentic flavor— 








Genuine 


mustard 


5 Stone-ground Full-strength # 
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Sumed fine foods CUPBOARO & 


Where products are not sold by mail, and not available at stores in your area, write 
‘FINE FOODS CUPBOARD,’ Sunset Magazine, Menlo Park, Calif., 





for nearest dealer 




















TUTTLE TIP: 


Roll Tuttle 
Cottage Cheese 
in thin pancakes. 
Top with straw- 
berry or apricot 
jam for a quick 
“plintz.”Wonder- 
ful for dessert, 
breakfast, or 
brunch. 


Cottage Cheese 


SPECIAL ‘cause we're specialists! 


ALWAYS FOUND 


MOREY’S 


PRIME RIB & STEAK HOUSE 


3423 Grand Ave. 
Oakland 


features 


CAN IS 
Sunut Snpoded 
OLIVE OIL 











WHERE FINE FOODS 


ARE SERVED OR SOLD! 





> 























Breakfast Idea... 


Cut about 2% ounces Council brand 
wafer sliced smoked dried beef into 
pieces. Cook in 2 tablespoons butter un- 
til frizzled. Stir in 2 tablespoons flour, 
1 Y2 cups rich milk, 1 bouillon cube, salt 
& pepper. Cook until smooth and thick. 
Arrange sliced avocado on 
toast and over this pour the 
creamed dried beef. Serves 


COUNCIL 


DRIED The only dried aed 
that is wafer slice 
BEEF and smoked, 











Food with a gourmet touch 
brought to you 
in a gallery of great 
recipes and exciting paintings 


A big, beautiful cook book whose recipes will 
take you into the interesting byways of ex- 
citing cookery—with flair and confidence. The 
créme de la créme of culinary artistry from 
the thousands of fine recipes in the Sunset 
Magazine collection. Unrivalled and with the 
gourmet touch. 8Y2 x 11%, full-color bind- 
ing, specially made laid book paper, full of 
paintings you will want to frame. $8.50 
Calif. residents please add 4% tax. 
Sunset Books Menlo Park, Calif. 


For 6 cup sample send 10¢ to 
R. C. BIGELOW, INC., Dept. FA ¢ 15 Merwin St., Norwalk, Conn. 


Flavored for you 
with bits of 


AVAILABLE AT FINE FOOD, GIFT AND 
DEPARTMENT STORES EVERYWHERE 








A BRIGHT NEW TASTE IN TEA 


BIGELOW’'S 














HAWAIIAN 
MACADAMIA NUTS 


The world’s finest. 6-oz. vacuum 
tin ppd. $1.25. Gift Box of six 
6 oz, tins ppd, $7.50. Send 25c 
for Hawaii's only complete Mail 
Order catalog, 

Stewarts Hawaii, Inc. Dept. FFC 


1140 Kona St., Honolulu 14, 
Hawaii 








@Waiian Holiday 


ROASTED in cocoml 


Mian 


Vag. 
WM PaceiD-sair ADDED” 















— Banbeque, CHICKEN. 


always Right with WRIGHT'S 


g BAR-B-Q SMOKE 


Wright's Smoke Company 


' 2435 McGee Dept. SC Kansos City, Shee 
WRITE FOR FREE SAMPLE 
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romaine tips) arrange 2 cups fresh grape- 
fruit sections and 2 or 8 large oranges, 
peeled and thinly sliced. Garnish with 
mint leaves. Ladle some of this dressing 
on each serving: Blend together 3 table- 
spoons mint jelly, 1 tablespoon honey, 
grated peel and juice of 1 lime, and juice 
of 1 lemon. Makes 6 servings. 


Imperial Mousse * Soften 1 envelope (1 
tablespoon) unflavored gelatin in 44 cup 
cold water. Add ¥% cup boiling water and 
stir until gelatin is dissolved. Blend in 
2 cups (1 pint) commercial sour cream, 
14 cup sugar, % teaspoon almond extract, 
and 1 teaspoon vanilla. Pour into a 1- 
quart mold. Chill until firm, about 3 
hours. Unmold and serve with pineapple 
ice cream sauce, fresh crushed berries, or 
jelly or jam of your choice. —L. W., Coro- 

nado, Calif. : 
















Avocados are so plentiful now that it’s a 
good idea to explore some of their non- 
salad uses. Here we suggest serving them 
hot for lunch, as a container for a chile- 
flavored chicken entrée. Hot, rolled and | 
buttered tortillas carry out the Mexican 
theme. 


SOUTH OF THE BORDER LUNCH 
Chicken Stuffed Avocado 
Chile Sauce 
Hot Buttered Tortillas 
Green Onion and Raw Cauliflower Relish 
Ginger-Lemon Ice 


Chicken Stuffed Avocados * Heat together 
34 cup catsup, 2 tablespoons each chopped 
green olives and chopped almonds, | 
tablespoon chopped raisins, 1 teaspoon 
chile powder, and 1 teaspoon each cin- 
namon and cloves. Add 1 cup diced cooked 
chicken. Season to taste with salt and 
pepper. Peel, cut in halves, and pit 3 firm 
ripe avocados. Place in a baking dish; 
fill centers with chicken mixture. Bake in 
a very slow oven (300°) for 10 to 15 
minutes (just long enough to warm avo- 
cados). To serve, spoon chile sauce (recipe 
follows) over hot chicken filled avocados. 
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Pour chile sauce over baked chicken- 








stuffed avocado. Serve buttered tortillas 
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Serves 6.—H. N., San Francisco. 
Chile Sauce * In 2 tablespoons butter, 
sauté 1 medium onion, finely chopped, 
and 1 green pepper, minced, until vege- 
tables are cooked. Add 1 can (8 oz.) Span- 
ish style tomato sauce, 44 cup water, 14 
teaspoon oregano, 1 teaspoon sugar, and 
14 teaspoon chile powder. Simmer for 15 
minutes. 
Ginger-Lemon Ice * For each serving sur- 
round 1 scoop lemon sherbet with 5 or 6 
canned mandarin orange sections. Sprin- 
kle with about 1 teaspoon minced crystal- 
lized ginger and a few gratings of orange 
peel. Pass a small pitcher of freshly 
squeezed orange juice to pour over sher- 
bet.—C. T., Woodside, Calif. 

e 


The cream toast featured in this brunch 
resembles French toast in method of 
preparation. But the cream and egg bat- 
ter gives the toast a remarkable lightness 
and elegant flavor. Serve it with more 
cream and some of April’s strawberries. 


WEEKEND BRUNCH 
Prune Juice Cocktail 
Cream Toast 
Sugared Strawberries 
Vanilla Whipped Cream 
Ham Sticks 


Prune Juice Cocktail * Serve prune juice 
with a twist of lemon peel in each glass. 


Cream Toast * Whip 1 cup heavy cream. 
Flavor half the cream to taste with va- 
nilla and sugar; chill. Beat 2 eggs into 
remaining cream. Remove crust from 8 
slices firm textured white bread, and cut 
each slice in half. Dip in egg-cream mix- 
ture. Bake on a lightly buttered, mod- 
erately hot griddle (350° on an electric 
griddle) until browned on one side; turn 
and brown on other side. Serve cream 
toast with sliced, sugared strawberries 
and the vanilla flavored whipped cream. 
Makes 4 servings. 


Ham Sticks * Cut in finger-size pieces 1 
pound cooked ham (sliced 14-inch thick). 
Dip in milk and roll in fine cracker 
crumbs. Brown on all sides in butter or 
salad oil. Drain a few seconds on absorb- 
ent paper. Serve hot. Makes 4 servings. 


Favorite repeat dishes in most families 
are distinguished not only by their good 
flavor, but by simplicity, too. (Could this 
be the design of the cook?) Here is a sup- 
per based on such foods; perhaps some of 
them will join your frequent-request file. 


FAMILY SUPPER 
Lemon Pork Chop Bake 
Apple Glazed Carrots 
Cracked Wheat Salad 

Chocolate Tortini 


Lemon Pork Chop Bake * Brown 6 large 
pork chops on both sides in their own fat; 
lift from pan and arrange chops in a 
shallow baking dish. Top each with a thin 
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Where products are not sold by mail, and not available at stores in your area, write 
‘FINE FOODS CUPBOARD,’ Sunset Magazine, Menlo Park, Calif., for nearest dealer 





ee ee 
POMPEIAN CAESAR SALAD 
1 head lettuce ° 114 tbsp. Pompeian 
Olive Oil * Juice of 44 lemon * 
1, beaten egg * grated Parmesan or 
Romano cheese « salt, pepper, garlic 
salt to taste * croutons Break well- 








drained lettuce into bite-size pieces. 
Add egg blended with 14 tsp. water, 
then Pompeian, then lemon juice, toss- 
ing gently after each addition. Add sea- 
soning, cheese, croutons and toss 
again. Serve at once. 2 oz. — 1 gal. 











LOBSTER BISQUE 


(with imported Sherry wine) 


A distinguished soup of 
matchless flavor. Made 

from choice, tender 
Newfoundland lobster, 
creamed and cooked 

with selected spices, 

butter and finest of |; 
Sherry wine. Here is | ~~ 
truly the culinary skill [ 

of the Master Chef. 


Always ask for 
BON VIVANT 


America’s 
Finest Soups 


Write for Free Booklet — “33 Unusual Soups” Dept. S 











Every Bite A Taste Delight 


Candies for those with an apprecia- 
tion of quality—Creamy—Smooth— 
Delicious. 

SWISS CHALET Pound Box Assort- 

ment $2.25—two pounds $4.25. 

All Cream Centers $2.00, 2 pounds 
$3.95, ppd. 

ORDERS SHIPPED PROMPTLY FROM: 


Swiss Chalet ra Box 1027-A 


Tahoe Valley (Lake Tahoe), California 
You'll enjoy visiting our Lake Tahoe SWISS 
CHALET SHOPS on U. S. Hiway 50. Restau- 
rant—Bakery—Gifts—Candies—Toys. In Sac- 
framento, visit SWISS CHALET UNUSUAL 
GIFTS, Town & County Village. 














FOLONARI 


ITALIAN WINES 


SOAVE * VALPOLICELLA 


BARDOLINO + CHIARETTO 


Schieffelin & Co., N. Y. 


*Trademark 


GOOD IDEA 


NEXT TIME YOU FRY CHI 


seermaera 

















For savory golden crust every time you fry 
chicken, shrimp, onion rings etc., use 
famous DIXIE FRY. Less work for you. 
Eggs, milk and seasoning are already init. 








BREAKFASTS 
& BRUNCHES 


Fun and festive; simple and fancy; breakfasts 
and brunches for every occasion. 333 tested 
recipes, 69 menus. Sure, quick, and easy ways 
to please the family or a crowd. Spiral bound, 
illustrated, washable plastic cover. $2.95 


Sunset Books Menlo Park, Calif. 
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drop § 
one § 
packet 
in your 
washer... 


cover and 
contents 

dissolve completely 
in seconds! 


the greatest 
discovery 


in bleaching 


since 
the sun! 


Concentrated bleaching power — 
giving you the whitest whites... 

the brightest colors .. . the freshest, 
cleanest wash you've ever seen! Yet 
because Lestare bleaches like the sun, 
with oxygen, it's completely safe for 
all washable fabrics — even silk, wool, 
and wash-n-wear. Try it, and see! 


Another convenience product from the LESTOIL /aboratories 





slice of lemon. Pour evenly over chops 4 
cup catsup blended with 14 cup water and 
1 tablespoon brown sugar. Bake in a mod- 
erate oven (350°) for 45 minutes. Makes 
6 servings.—J. M., San Jose, Calif. 

Apple Glazed Carrots * Combine 2 cups 
hot cooked diced carrots with 144 table- 
spoons melted butter, 3 tablespoons 
brown sugar, and 14 cup applesauce; heat 
and serve. Makes 6 servings. 

Or season cold cooked carrots as sug- 
gested above; put in a covered dish and 
heat in oven with pork chops for last 15 
minutes as meat bakes. 

Cracked Wheat Salad *- Mix together 2 
cups cooked cracked wheat or bulghour 
with 14 cup Italian style dressing. Chill 
at least 30 minutes. Toss with about 1 
quart bite-size pieces iceberg lettuce. 
Season to taste with salt and fresh ground 
pepper. Makes 6 servings. 

Chocolate Tortini * Crush enough choc- 
olate flavored wafer cookies to make 44 
cup coarse crumbs. Place 2 teaspoons 
crumbs in each of 6 paper cup cake pan 
liners; top with a scoop of chocolate or 
chocolate ripple ice cream. Fill in around 
ice cream with remaining crumbs, sprin- 
kling a few crumbs over the top. Freeze 
until ready to serve (seal in foil if you 
plan to make more than a day ahead). 
Top each with a small dollop marshmal- 
low sauce and a maraschino cherry with 
a stem. Makes 6 servings. 








GOOD IDEA 





DARROW M. WATT 


For a hint of citrus 


Add the washed peel of a tangerine to 
give a tangy citrus flavor to apple sauce. 
Drop the peel into the pan of apples dur- 
ing the cooking period. Remove peel be- 
fore mashing or sieving apples; sweeten 
to taste as usual. To give similar treat- 
ment to canned apple sauce, heat it with 
the tangerine peel for about 10 minutes.— 


F.L., Redwood City, Calif. 
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Sound weight contro 
and sugar-free 


Low Calorie Shasta 


Sugar-free soft drinks were developed almost ten years 


ago, primarily for diabetics and cardio-vascular patients. 


Today, a health-conscious public utilizes Low Calorie 


Shasta for an additional purpose:asasa te and important 


aid to commonsense weight control. 


ENIAL is probably the most 
disheartening element of 
weight control. /t is hard to turn 
down things you like. For many 
persons, this includes soft drinks, 
a 6-ounce glass of which contains 
an average of 75 calories. 


iHow, then, can you maintain 


proper weight effectively without 
giving up everything you like? 
One answer comes from Shasta 
Beverages of San Francisco: a 
line of delicious soft drinks that 
give you sweetness without sugar. 
The name: Low Calorie Shasta. 


Calorie count: 3 vs. 75 


Low Calorie Shasta is a refresh- 
ing carbonated soft drink that 
satisfies your thirst and taste with- 
out adding pounds. It allows you 
to enjoy the same wholesome 
flavors you find in Shasta’s regu- 
lar line of soft drinks, but with 
ess than 3 calories to the glass. 
ow Calorie Shasta has 96% less 
alories than the ordinary 75- 
alorie soft drink: scarcely more 
alories than a glass of water! 


ow can Shasta bring you the 
parkle and flavor of regular car- 
bonated soft drinks, without a 
race of sugar? The answer is 
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What is °Sucaryl? 


Sucaryl is calcium cyclamate, a 
natural-tasting, non-fattening 
sweetener put out by Abbott Lab- 
oratories. /t contains no calories 
and no sugar. Sucaryl combines 
perfectly with other high-quality 
soft drink ingredients to produce 
seven distinctive flavors of Low 
Calorie Shasta: Root Beer, 
Orange, Cola, Grape, Ginger, 
Lemon-Lime, and Black Cherry. 


Who needs 
Low Calorie Shasta? 


No one actually needs Low Cal- 
orie Shasta. Sugar-free soft drinks 
were developed for people who 
could not eat sugar (diabetics) or 
salt (cardio-vascular patients). 
However, the low calorie content 
and superior flavor of Low Calo- 
rie Shasta soon won it a host of 
new friends among persons who 
wanted to control their weight. 


The use of Low Calorie Shasta in 
weight control, therefore, is not 
for sick people, but for smart 
people. It helps not only in getting 
slim, but in staying slim. 


Not the complete answer 


Even Low Calorie Shasta, how- 
ever, is not the complete answer. 


You won’t maintain your proper 
weight by using Low Calorie 
Shasta to wash down three help- 
ings of apple pie-a-la-mode. But, 
you and your family will be able 
to enjoy all the refreshing soft 
drinks you want—and without 
the worry of added pounds. For 
further guidance in weight con- 
trol, you should consult your 
family doctor. 


A bonus: Vitamin C 


In addition to Sucaryl, a 6-ounce 
glass of Low Calorie Shasta gives 
you 10 mgs. of Vitamin C (Ascor- 
bic Acid). This is 50% of the min- 
imum daily requirement for a 
child, and 33% of an adult’s min- 
imum daily requirement, as estab- 
lished by the U. S. Government. 
It’s a bonus you get when you 
drink Low Calorie Shasta. 


Write for a free 
introductory can of 
Low Calorie Shasta. 
Address your request to: 
Shasta Beverages 

1555 Bancroft Avenue 
San Francisco 24. 


“Vt hasta be SHASTA" 
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SHASTA 











The trick is to cook simply, season well... 


Ehgh on flavor...low on calories 


Diets of weight-watchers need not be dull 
—not when so many epicurean dishes are 
low in calories. Lots of foods that many of 
us consider choice are also exceptionally 
good for dieters. Lobster, crab, oysters, 
mushrooms, papayas, melons of all kinds, 
fresh figs, breast of chicken or turkey, 
clams, mussels, French endive, frogs’ legs, 
beef heart, kidneys, liver, mangoes, bean 
sprouts—all belong in this class. 

Then there are the countless good every- 
day foods that fit the reducing diet: 
Almost all fruits and vegetables are in- 
cluded, as well as lean beef, poultry, and 
most fish. Particularly low in calories are 
asparagus, cucumbers, tomatoes, sauer- 
kraut, and all berries. 

Of course, these foods must be cooked 
simply, without rich ingredients, and 
should be served without butter, sauces, 
or cream. When you cook steaks, ham- 
burgers, and other meats, broil or roast 
rather than fry them; broil, steam, or bake 
fish. Use as little fat as possible in cook- 
ing, and an absolute minimum of cream, 
cheese (except hoop or cottage), butter, 
sugar or nuts. Substitute skim milk for 
whole milk, yogurt for sour cream. 

Use herbs and spices liberally to enhance 
flavors of diet foods. Wine, too. can be 
used to lend interest, for the alcohol (the 
-aloric part) evaporates in cooking. Vege- 
tables prepared with lemon juice or yogurt 
instead of butter are delicious. Yogurt 
mixed with chopped green onions makes a 
rich tasting dressing for baked potatoes. 
Here are some interesting foods, low in 
calories, for the person who wants to enjoy 
good eating and unusual food even though 
he must diet. 


APPETIZERS AND FIRST COURSE 
DISHES 

Cucumber Cups * Peel 2 slender cucumbers, 
each about 6 to 8 inches long, using a gar- 
nish knife (or run fork tines down the 
sides of the peeled cucumber). Cut in 1- 
inch slices, and scoop out part of the 


insides to form a cup. Combine % cup 
cottage cheese, 2 minced green onions, 14 
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cup finely minced celery, ¥% teaspoon dill 
weed (or tarragon or marjoram), 14 tea- 
spoon salt, and pepper to taste. Fill cu- 
cumber cups with mixture, sprinkle with 
minced parsley, and serve garnished with 
watercress. Makes 8 to 12 servings as an 
appetizer, or 4 to 6 servings as a salad or 
first course. 


Clams in Aspic 
2 tablespoons each butter and flour 
1 can (7 oz.) minced clams 
Skim milk 
Cayenne 
Salt, if needed 
I tablespoon (I envelope) gelatin 
3 tablespoons water 
12 clam or scallop shells 
2 cans (12 oz. each) jellied madrilene 


Make a roux of butter and flour. Add juice 
drained from clams plus enough milk to 
make a total of 1 cup liquid. Simmer 10 
minutes, stirring occasionally. Season to 
taste with cayenne and salt. Soften 1 tea- 
spoon of the gelatin in 1 tablespoon of the 
water and add to hot mixture. Add clams 
and divide mixture into shells; chill. 


Heat madrilene and stir in remaining 2 
teaspoons gelatin dissolved in remaining 2 
tablespoons water. Remove from heat and 
allow to set. Turn out the aspic on heavy 
paper and chop. Pile on top of the clam- 
filled shells, and arrange remainder 
around as a garnish. Serve cold as an ap- 
petizer or first course to 12. 

You'll need clam shells or scallop shells to 
make this chilled first course dish. The 
velvety aspic is molded and served in the 
sea shell. 


SOUPS——HOT AND COLD 

For those who like to begin meals with 
soup, here are two low calorie suggestions. 
And a generous serving of either of these 
soups can also be the main part of a diet- 
er’s lunch. 


Chinese Watercress Soup * Combine 4 cups 
chicken broth (canned or made from 
chicken stock concentrate), 3 tablespoons 
shredded cooked lean pork, 4 cup finely 
sliced celery (cut on the diagonal), 14 cup 
sliced water chestnuts or bamboo shoots, 
2 green onions thinly sliced (on the diago- 
nal), and 1 tablespoon soy. Simmer 5 min- 
utes, add 1 cup watercress leaves (packed 
in cup), and serve hot. Makes 6 servings. 


Consommé Bellevue * Combine equal parts 
tomato juice and clam juice. Season with 
a dash of liquid hot-pepper seasoning and 
a little lemon juice. Serve hot or cold. To 
serve jellied, add 2 teaspoons gelatin sof- 
tened in 44 cup water to each pint of hot 


soup. Chill and serve in cups—the mixture 
shouldn’t be too stiff. 


MAIN DISHES 

The sauce that gives this colorful lobster 
entrée its delicate flavor makes use of veg- 
etables, herbs, and both a liqueur and a 
wine. The liqueur is flamed, leaving only 
its subtle essence and a very few calories; 
cooking evaporates the aleohol—and calo- 
ries—of the wine. 


Lobster a l’Americaine 
lobsters, | pound each 
cup chopped onion 
cup chopped celery 
cup chopped carrot 
Herb bouquet (bay, thyme, parsley) 
tablespoon butter 
tablespoon olive oil or salad oil 
tablespoons Cognac 
| cup white table wine 
| cup consommé 
2 cups peeled, seeded, and diced tomatoes 
2 tablespoons minced parsley 


If possible, get live lobsters for this. Split 
and clean, reserving tomally (liver) and 
coral, if any. Remove legs and break in 
half. Cut tail meat, shell and all, into 1- 
inch sections. Cook vegetables and herb 
bouquet in the butter and oil until wilted. 
Add lobster pieces, including legs, and 
cook until the shell turns red. (If cooked 
lobster was used, cook until hot.) Add 
Cognac and flame. Remove lobster and 
keep warm. Add wine, consommé, and 
tomato to pan and simmer 15 minutes. 
Discard bouquet, add lobster, tomally, 
and coral, and heat well. Serve in a hot 
dish, sprinkling the top with the parsley. 
Makes 6 servings. (Note: /f you wish, you 
can discard the legs or save them for 
bisque.) 

Veal Tarragon * Have 11 pounds veal cut- 
let sliced thin and then pounded even 
thinner. Cut in serving pieces. Sauté 
quickly on both sides in 1 tablespoon but- 
ter. Add the juice of 1 lemon, salt and 
pepper to taste, and 2 teaspoons minced 
fresh tarragon (or 1 teaspoon dried tar- 
ragon previously soaked in the lemon 
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Tune out trouble — 
tune in a picture you never got before! 


Again Zenith sets the standard of quality! New Service-Saver Chassis delivers TV’s most 


dependable performance. New Gold Video Guard Tuner delivers TV’s purest picture. 


Now, TV that stays picture-perfect! 
Zenith’s new Gold Video Guard Tuner 
locks in a stronger, purer picture—locks 
out picture drift and interference. New 
contact points of 16-carat gold deliver 
maximum performance—even in far-out 
fringe areas—without constant re-tun- 
ing. Simply tune each channel once; 
your picture stays sharp and clear! 


Yemrrn | yiy ZENITH RADIO CORPORATION, 
BETH |B CHICAGO 39, ILLINOIS. IN 
—_—J %' CANADA: ZENITH RADIO COR- 
PORATION OF CANADA, LTD., TORONTO, ONT. 
Th Royalty of television, stereophonic high fidelity 
Instruments, phonographs, radios and hearing aids. 
42 years of leadership in radionics exclusively. 
*Munufacturer’s suggested retail price. Slightly 
higher in the Southwest and West Coast. Prices and 
Speci fications subject to change without notice. 
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Zenith television saves you money! 
No printed circuits are allowed in 
Zenith’s new Service-Saver Chassis. It 
is completely wired and soldered by hand 
for greater reliability —saves you trouble 
and money. This costlier handcrafted 
construction means better performance 
every day, greater dependability over 
the years, and fewer service headaches. 


/, aw 


TV you tune from across 
the room! Exclusive Zenith 
Space Command® remote con- 
trol lets you change channels, 
adjust volume, turn TV on 
and off. Above, the Zenith Halden, 
Model G3360, in walnut veneers and 
solids, $495*; in ebony color, $525*. 
Zenith Quality TVstartsaslowas $189.95*. 


The quality goes in 


before the name goes on 














Food with a gourmet touch 
brought to you 
in a gallery of great 
recipes and exciting paintings 


A big, beautiful cook book whose recipes will 
take you into the interesting byways of ex- 
citing cookery—with flair and confidence. The 
créme de la créme of culinary artistry from 
the thousands of fine recipes in the Sunset 
Magazine coliection. Unrivalled and with the 
gourmet touch. 8Y2 x 11%, full-color bind- 
ing, specially made laid book paper, full of 
paintings you will want to frame. $8.50 
Calif. residents please add 4% tax. 


Sunset Books Menlo Park, Calif. 


OTHER Sunset COOK BOOKS 

Barbecue Cook Book 
Cooking with Casseroles 
Breakfasts and Brunches 
Cooking Bold and Fearless 
Cook Book of Favorite Recipes....$3.50 
Sunset Salad Book 

See your dealer or send this coupon 





LANE BOOK 
COMPANY 
Menlo Park, Calif. 
Please send the following books: 


Eaclosed $2 











Name 
Address 
City 








State 
(California residents add 4% tax) 








TEETHING PAINS vanish fast, when you 
apply a few drops of soothing Num-Zit Teething 
Lotion to baby’s gums. Millions of mothers prefer 
it! Baby care authorities suggest it! Many doctors 
recommend it! At all drug counters. 


NUM-ZIT 


TEETHING LOTION 
Stops Pain Fast! 
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juice). Cook just long enough to be fork- 
tender, and serve with asparagus. Makes 
6 servings. 

Chicken Livers and Mushrooms with Yogurt 
* Cut 1 pound chicken livers in quarters, 
and slice 4% pound mushrooms. Sauté 
lightly in 1 tablespoon butter—a tiny bit 
more, if needed. Add 1 tablespoon paprika, 
% teaspoon salt, and ¥ cup bouillon. 
Simmer, covered, just until the livers are 
done (this takes just a few minutes). Re- 
duce heat and stir in 1 cup yogurt (heat 
gently just to warm; it will separate or 
curdle if boiled). Correct seasoning, and 
serve to 6. 


A growing favorite in the West, sukiyaki, 
is quickly prepared at the table in an elec- 
tric skillet or chafing dish. The dish is very 
low in calories if you use an artificial 
sweetener instead of sugar. This recipe 
departs from the classic one in that you 
add the meat last, and so need no fat. 
Low Calorie Sukiyaki 
2 tablespoons soy 
2 cup consommé or bouillon (part may be 
Sherry or saké, if desired) 

Artificial sweetener, if desired 

cup sliced raw mushrooms 

cups bean sprouts 

cup thinly sliced celery 

cups raw spinach leaves 

cup sliced green onions 

can (8!/. oz.) shirataki (optional) 

Sliced bamboo shoots or sliced water chestnuts 

pound raw tenderloin or flank of beef, sliced 

paper thin 
Heat soy, consommé, and sweetener to 
taste in skillet. Add mushrooms; cover 
and cook 2 minutes; push into corner of 
the pan. Add bean sprouts, celery, spin- 
ach, and onions, keeping them separate. 
When spinach is wilted, turn vegetables 
so they will be evenly cooked, then add 
shirataki and bamboo shoots or water 
chestnuts. When hot, arrange meat over 
all; cover and cook until it is done to your 
liking (this shouldn’t take more than a 
minute or two). If your cooking pan is 
small, cook the sukiyaki in two batches, 
dividing all ingredients in half. Makes 4 
to 6 servings. 
Chinese Sweet and Sour Shrimps with Pine- 
apple * Combine 1 cup canned pineapple 
juice, 44 cup vinegar, 2 teaspoons soy, and 
2 tablespoons cornstarch moistened in 4 
cup water. Cook, stirring, until thickened 
and clear. Add 1 green pepper, seeded and 
cut in slivers, 1 pound cooked and peeled 
shrimps (cut, if large), 2 cups diced canned 
pineapple, and salt to taste. Heat and 
serve to 6. 


SALADS AND RELISHES 

The calorie count of this delicious vege- 
table salad is almost zero when you use an 
artificial sweetener instead of sugar. 
Danish Cucumber Salad (Agurkesalat) 
* Cut 4 slender cucumbers in very thin 
slices; the cucumbers need not be peeled 
unless the skin is tough or has been waxed. 
Sprinkle with 2 teaspoons salt, cover and 
refrigerate for several hours or overnight. 
Drain cucumbers thoroughly and over 


them pour this mixture: 1 cup each water 
and vinegar, a little pepper, and 2 tea- 
spoons dill weed or chopped fresh dill. 
Toss cucumbers to coat all slices. Add dry 
or liquid artificial sweetening to suit your 
taste (the amount recommended as a sub- 
stitute for 2 teaspoons sugar is about 
right). Toss again and chill. Serve as a 
relish or a salad or first course. Makes 6 
servings. 


Bean Sprout Salad 
pound fresh bean sprouts 
green onions (including tops), minced 
cup cut up cooked shrimp or crab meat 
cup yogurt 
teaspoon curry powder 
Pressed garlic 
| or 2 tablespoons lemon juice 
tablespoons soy 
Artificial sweetener, if desired 


Prepare bean sprouts by pinching off and 


discarding the hair-like root. Combine 
with green onions and shrimp. Toss with 
yogurt mixed with curry, a little garlic, 


lemon juice, soy, and artificial sweetener. | 


Makes + or 6 servings. 
In the Orient, preparation of bean sprouts 


always includes removing the hair-like 


root. If you're short of time, however, this 
is not really necessary. 


Philippine Papaya Salad + Dieters often | 


crave highly seasoned combinations such 
as this relish or salad. Serve it in small 
proportions as a salad or as a condiment 


for broiled meats or curry. Peel 1 large, 7 
ripe, firm papaya and remove seeds: shred § 
coarsely on grate. Combine with ¥% tea- 
spoon grated green ginger (or 1 teaspoon § 
finely chopped crystallized ginger, rinsed § 
of its sugar), 1 teaspoon salt, 2 tablespoons | 
lemon juice, and 1 canned peeled green | 
chile, chopped. Serve on lettuce as a salad § 


to + or 6, or as a condiment or relish. 


Brazilian Heart of Palm Salad + Arrange 
sliced lettuce on individual plates; sprinkle 
with salt, pepper, a little lemon juice, and 
minced chives. Top each with half a 
peeled ripe tomato. Chop watercress, al- 
lowing 144 cup (packed) for each serving, 
and mix with 2 tablespoons chopped heart 


of palm and just enough French dressing @ 


to hold together (use 3 parts light salad oil 
to 1 part lemon juice, salt and pepper). 
Mound on top of each tomato and serve. 
(Note: Water chestnuts may be substi- 
tuted for the heart of palm.) 


DESSERTS 

Desserts for dieters are easy. All the fruits 
mentioned above are fine; if sweetening is 
desired, use a sugar substitute or artificial 
sweetener. Low calorie gelatins are avail- 
able, and water ices are permissible. We 
think these are much more appealing to 
the gourmet than fancy desserts made 
with skim milk and artificial sweetening. 
If extra zest is desired, a little grated 
Parmesan (1 tablespoon: 20 calories) goes 
a long way with such fruits as pears and 
apples. Strawberries and other fruits are 
delicious with red wine or orange juice. 
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rind to Aunt Penny’s White Sauce. 
Heat and spoon over hot cooked broc- 
coli which you have dressed with lemon 














ve as a z butter. You can also serve this South- 
lakes 6 4 ern-style on thin squares of corn bread. 
2. Layer cooked broccoli, quartered 
2 hard cooked eggs and Aunt Penny’s 
By White Sauce in a casserole. Top with 
buttered crumbs lightly herbed with 
d Vy dill or rosemary; bake briefly in a mod- 
neat N erate oven to brown crumbs. 
=) 3. Layer cooked broccoli in a shallow 
baking dish. Smother with Aunt Pen- 
(} ney’s White Sauce. Sprinkle with 
chopped green onion and pimiento, then 
j cover with 144 cup of fine, dry bread 
eee crumbs browned in 2 tablespoons of 
0 Snag melted butter. 
ombine 
sae, auch s If Your Family has a tendency to look 
» garlic, | down its collective nose at cauliflower 
4 “. this recipe will change their minds a 
eetener. | \ plenty. _ admit it’s a little fancy but 
} . “J * . ... my-oh-my! 
‘nied \\ N which April introduces the first Spring vegetables Prone 
tairslike Hl /f)... and we disclose some fresh new ways to prepare them 
ver, this § 
In our opinion, cookery without imagi- day with this easy, main-dish recipe for 
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ms such ™@@ tables which are continually served the WITH MUSTARD HOLLANDAISE 
n small % same, plain-Jane — ga us —— 1 can (6 oz.) Aunt Penny's 
: ™ than yesterday’s mashed potatoes. Do Hollandaise Sauce ; 
cl @ they you, too? We knew it! deta, scncaaek enaiiand alee ine ki PROVINCIAL 
Me d q 1 tbsp. capers 1 large cauliflower 
a” ae Grilled ham slices % lemon 
72 tea- E Cooked asparagus spears large mushroom caps 
paSpeen Buttered toast slices tbsp. butter 
. rinsed a Pimiento Ibs. (approx.) shelled peas 
espoons | , ¥ : can (6 oz.) Aunt Penny's Cheese Sauce 
d green | Combine hollandaise sauce with pre- thepe. each green pepper ond plmiento, 
a delhi Come! Let’s go to market! We’ll buy pared mustard and capers. Heat slowly. chopped 
Seo Me bags full of Spring’s sweet, tender Arrange hot asparagus spears on but- tbsp. sherry 
ish. treats . . . slender spears of fresh as- tered toast points. Top generously with ‘ 
\rrange fag Patagus, snowy heads of cauliflower hollandaise sauce. Garnish with pimi- Cook whole cauliflower in boiling, salt- 
ger and silver-green bunches of broccoli. ento strips. Makes 3 to 4 servings. ed ee hg toe juice of 4% ar 
sprinkle And, we’ll buy plenty of Aunt Penny’s F until tender, about 25 minutes. Drain. 
ice, and famous, st i sauces, too, to give We Never Have Enough i 0 this Sauté mushroom caps in butter. Cook 
half a our vegetable dishes the true Conti- page to tease yous See = as peas; drain. Arrange cauliflower on hot 
‘ess. al- My Hental touch. Here, indeed, are three many ee as we'd like, but this one platter. Spoon peas into mushroom 
_’, Gl fabulous sauces that make many a pro- is a must! caps and arrange around cauliflower. 
servi, @® fessional chef look to his laurels: lem- Heat cheese sauce with green pepper, 
«heart | on-laced, butter-smooth Hollandaise 42 pimiento and sherry, just until boiling, 
lressing | Sauce that absolutely, positively will spoon over cauliflower. Serves 6 to 8. 
en oil | = Agen eggperls gr ger gee = A new, 24-page FREE RECIPE BOOKLET will 
pper). : See : be mailed to you for the asking. Entitled 
Hy ant, creamy White Sauce flavor-flirting with ZUCCHINI ROMA “The Magic of Sauce Cookery”, it con- 
ieee | a whisper of complementary spices. Paper ent Leet tains hundreds of brilliant sauce sug- 
The Cheese Sauce is sheer heaven with 1 egg gestions and easy recipes. sou show 
baby limas or Brussels sprouts. Try the Y, cup cooked rice oar pon te dens Pode 
rich Hollandaise with the season’s early 1 cup small curd cottage cheese Dept. SAL, Box 67, Sunnyvale Calif. 
fruits asparagus ... now there’s a dish! And 1 small onion, chopped ; , : 
wet by all means, if you really want to Ya t it 
ening 1s pamper a husband, creamed new pota- yheeulh pi 
“ps eee ’ 1 tbsp. parsley, chopped 
rtificial toes and peas made with Aunt Penny’s ior RORSOY:, CNIRE 
e avail- White Sauce will do the trick! (Tip: Dash of Tabasco f 
ble. We add lemon juice and parsley to the 1 can (6 oz.) Aunt Penny's Cheese Sauce 
ling to White Sauce. Zing!) Trim ends and halve zucchini length- 
made wise; parboil until tender-crisp; drain. 
ale When slightly cooled, scoop out centers 
‘ 8. and arrange shells in buttered casser- 
grated ole. Chop pulp; mix with beaten egg, 
2s) goes rice, cottage cheese, onion, parsley, salt, 
ars and ; Tabasco. Stuff shells and bake at 375° 
nite: ‘eat Now, back to the business at hand. for 30 minutes. Spoon hot cheese sauce 
aioe Let’s earn the first blue ribbon of the over before serving. Serves 4. 
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Lamb’s best season is coming... 


Why not try leg of 


lamb a new way? 


you're much 
too nice to be 
a garbage 
collector! _ 


Delicious and available all year around, 
lamb seems to be most popular during the 
months of April, May, and June. Since 
roast leg of lamb is such a popular choice 
for Easter dinner and the season’s special 
meals, we’ve gathered suggestions for 
ways to enhance this succulent cut. 
If you have always cooked lamb to the 
well-done stage, you may be surprised at 
the flavor and juiciness of lamb on the 
rare side—actually pink in the center. | 
Unlike pork, lamb does not need to be 
cooked to a certain temperature to be § 
safe, and food authorities have recently | 
revised their recommendations on mini- 
mum temperature and roasting times. 
For moist, flavorful lamb, roast in a slow 
to moderately slow oven (300° to 325°) 
to an internal temperature of 170° to 
180° Plan on about 25 minutes per pound | 
for bone-in roasts, 30 minutes per pound | 
for rolled roasts. 
Lamb is delicious served either hot or | 
cold, but warm lamb is not good. Remem- 
ber, however, that the internal tempera- 
ture will continue to rise after the roast / 
is removed from the oven. A resting 
cASINSTANe, period of 15 minutes is reeommended, be- | 
* * ee ° 

cause it gives the meat time to firm up for 
a easier carving. During this time you can | 
TET LS make gravy, garnish the serving platter, | 
and do other last minute tasks. 


It’s not only unpleasant but old-fashioned to 
wrap soggy messes and handle smelly bags. 


Modernize with In-Sink-Erator. Swish 
garbage down your drain to never see, smell, 
or touch again. The new streamlined Saturn 
is satin smooth . . . easy-to-clean with wipe 
of cloth. 

Faster—Quieter—124,200 positive cut- 
ting edges per minute—even big bones 
get “chewed” without noisy growls! 


Meets FHA requirements. Safe with 
septic systems. Low Cost. Your 
plumber can arrange financing. 


ine Stak-Beated 028 


Mint and currant jelly are classic accom- 
paniments for lamb. Use either one to § 

center canned peach or pear halves or | 
ony sero emg 2g pineapple rings, or add it to the gravy 
cash bonus. (see recipe for currant gravy, page 182). 
Minted pineapple chunks, available in 
cans, also make an attractive and appe- 
tizing garnish for lamb. 


Ask your In-Sink- 
Erator dealer for this 
FREE bonus tag which 
qualifies ist prize win- 


The recipes that follow provide three 

ways to bring the roast to the table. The 

first is an easy-to-carve roast of lamb 

rolled around pork tenderloin. The sec- 

ond eliminates carving at the table, since | 
the lamb is sliced and served dressed with 

gravy. The third, bone-in leg of lamb with 

currant gravy, is a good choice for those 

who enjoy carving. 
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Unlike others, In-Sink-Erator 
prevents jams thanks to exclu- 
sive, patented automatic 
reversing feature. Doubles 
shredder life. Self-cleaning. 


In-Sink-Erator's exclusive 
sound-absorbent liner perma- 
nently blankets interior of unit 


_..«. Smothers sounds! That's 


why it’s quieter than any other. 


Write for Free Literature 


Ine Sinke Erator (Sz 


The originator and perfecter of Garbage Disposers + In-Sink-Erator Manufacturing Co., Racine, Wisconsin 





Herbs are sealed between the lamb and 
pork tenderloin in this rolled roast. 


LAMB AND PORK ROLL 

1 leg of lamb 

| teaspoon each marjoram and thyme, or 

2 teaspoons packaged herb blend for lamb 

| pound pork tenderloin 
Ask your meat man to bone the leg of 
lamb. Rub the inside of the lamb with 
herbs. Roll the lamb around the pork 
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Proving that 






an automatic skillet 
can be white-tie 


. .when it’s this impeccable, gleaming white automatic 
skillet—the new Corning Ware Electromatic—that has an 
aflinity for pheasant, Crépes Suzette and champagne. 


.. and when it’s this same impeccable, gleaming white 
Corning Ware Electromatic that makes the juiciest ham- 
burgers, the most savory goulashes you ever planned a 
budget dinner around! 


It does everyday, every-meal duty for the family, im- 
presses guests who don’t impress lightly, performs more 
ways and cleans more easily than any other automatic 
skillet in the world. 


That is because it is made from an entirely new and 
unique material, missile-born Pyroceram®. 


Dazzling white, nonporous, easy to keep immac- 
ulate. Corning research for nose cones of guided missiles 
led to creation of a hitherto-unknown substance of a bril- 
liant whiteness, and a smoothness almost like that of a 


diamond. 


Completely nonporous, it cannot absorb stains (or fla- 
vors or odors. either). Effortless washing restores its pris- 
tine cleanliness. It will keep its white perfection for its life. 


Hottest hot, coldest cold can’t damage it. Destined 
originally to withstand the sudden extremes of temperature 
in supersonic flight, Pyroceram cannot be crazed, cracked, 
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but not high-hat 





warped or broken by heat or cold. It conducts and holds 
heat evenly. 


Unmatched versatility. As you might expect, the 
Corning Ware Electromatic fries, bakes, stews and simmers 
with easily controlled heat, automatically. 


But. because of its material and design, it performs 
in some delightfully unexpected ways, too. 


The skillet can be popped under the broiler for foods 
that need quick top-browning. It can go into a dishwasher 
just like plates and cups. 


The base can be used as a plate-or-bun warmer or to 
keep foods at any given temperature. Cleaning involves 
nothing more strenuous than wiping with a damp cloth, 


Asa gift it is not likely to be duplicated. The Corning 
Ware Electromatic Skillet is so new, and so unusual, there 
is scant probability the recipient will suffer an embarrass- 
ment of such riches. 


For weddings, anniversaries, house-warmings, birth- 
days, even business remembrances, few gifts will be so 
much enjoyed, so often used. In fine stores... $29.95. 


CORNING? WARE ELECTROMATIC 


Corning Glass Works, Corning, N.Y., unconditiona'ly guarantees that its dealers will replace 
any Corning Ware that ever breaks from temperature extremes. All mechanical parts will be 
replaced or repaired by Corning itse!f for one year if not mechanically perfect. 
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dish- 
washer | 


Guarantees the most 


spot-free dishes 


any dishwasher can wash! 


Not even hand-polishing gets glassware, dishes 
and silver more sparkling than new Dishwasher a//. 
Over half a million dishwasher owners are proving this 
every day with shining clean glasses that formerly were 
left spotted or streaked. Prove it yourself—this week ! 


Recommended by dishwasher manufacturers 
Lever Brothers Company guarantees satisfaction or your money back 





tenderloin; tie with twine like any rolled 
roast. (You can ask your meat man to do 
this for you if you provide him with the 
correct measurements of herbs.) Roast in 
a 300° to 325° oven for 30 to 35 minutes 
per pound, or until the internal tempera- 
ture of the pork is 185° When done, re- 
move the lamb to a warm platter. Make 
gravy from drippings if desired. 


Serve this roast meat immediately after 
cooking, or cook it ahead and reheat slices 
in the seasoned meat sauce. 


HERBED LAMB SLICES 
I leg of lamb (about 6 pounds) 
4 tablespoons prepared mustard 
| tablespoon brown sugar 
4, teaspoon each dill weed, rosemary, and 
garlic salt 
| tablespoon flour 
6 to 8 boiling onions 
I package (!/2 oz.) dried mushrooms or 
I can (3 or 4 oz.) mushrooms 
Y_ teaspoon salt 


Spread leg of lamb with mustard; sprinkle 
with a mixture of the brown sugar, dill, 
rosemary, garlic salt, and flour. Place in a 
roasting pan; add onions and mushrooms. 
Cover pan and place in a 300° to 325° 
oven for about 25 minutes per pound or 
until the meat thermometer reads 170° to 
180° When done, remove lamb to a cut- 
ting board. Remove fat from pan drip- 
pings (a good cook’s trick is to place a 
cold lettuce leaf on the drippings, let the 
fat cling to it, then discard). Add salt to 
the remaining drippings and place over a 
low heat while you slice lamb in 44-inch 
slices. Arrange slices on a warm platter, 
and over them pour the seasoned pan 
drippings with onions and mushrooms. 
Makes 12 servings.—S. R., Los Angeles. 


The meat man helps you get a crisp, crim- 
son crust on this lamb roast. 


CARDINAL LAMB 

Call your meat man a day in advance and 
ask him to put a leg of lamb in his corning 
brine overnight for you. (Meat markets 
that make corned beef will usually do this 
for you.) Roast in an uncovered roasting 
pan in a 325° oven for about 25 minutes 
per pound or until the internal tempera- 
ture reaches 170° to 180° Place on a 
warmed platter. Serve with Currant 
Gravy. 

Currant Gravy. Serve with Cardinal 
Lamb or any roast lamb. Pour meat «lrip- 
pings into a saucepan. Skim off fat. Pour 
114 cups hot water into the roasting pan 
to remove remaining meat particles. Mix 
3 tablespoons flour in 144 cup water until 
smooth; add to drippings in saucepan and 
blend. Add water from the roasting pan, 
4 tablespoons currant jelly, and salt and 
pepper to taste, and stir over low heat 
until smooth—about 5 minutes. Serve im- 
mediately. Makes about 2 cups. 

You can substitute mint jelly for the cur- 
rant jelly if you wish. 


SUNSET 
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Another good reason for Confidence in a growing America 
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YOUR FUTURE RIDES HIGH ON THIS CURVE! 


If you’re uncertain about what lies 
ahead, take a good look at the white 
line. It represents America’s past 
production rate and economists’ es- 
timates of future production, with 
the peaks and valleys smoothed out. 
Over the long pull the curve keeps 
rising. 


In fact, American production more 
than doubles every 20 years. 


You can expect even faster growth 
during the Sixties. Because at the 
present rate, the $12 billion a year 
we’re spending on research and de- 
velopment may well reach $22 billion 
by 1971. The outpouring of new pro- 
ducts and processes will be in pro- 
portion. Research is the fountain- 
head of. progress. Ready now are 
such innovations as foods preserved 
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by radiation, cleaning with sound 
waves, machines that can translate 
foreign languages, and solid radio 
sets without wires. And many more 
are on the way. 


Judging by past experience, two 
million more businesses will be es- 
tablished to make and distribute our 
growing production during the next 
25 years. Whole industries will 
emerge to turn out the new products 
that are coming from the laborator- 
ies. America has a brilliant future. 

And, as an American, 
so do you. 


FREE — Write for illus- 
trated booklet, “The 
Promise of America.” 
Box 10, New York 18, 
NG Fs 


GET READY FOR AN UPSWING! 


MORE RESEARCH —We’re now spending $12 
billion a year—and that’s due to double during 
the Sixties! 

MORE INCOME—Today’s $7700 per family rep- 
resents an all-time high! 

MORE SAVINGS—Now at the highest level ever 
—$340 billion! 

MORE JOBS—Despite unemployment, there are 
15 million more jobs than in 1939—will be 22 
million more by 1975! 

MORE EDUCATION—By 1970 we'll have 20 
million more high school graduates than today, 
and 3 million more college graduates. They’ll 
earn more, live better! 

MORE LEISURE—40 million Americans get paid 
vacations, and there are 16 million people over 
65, many of them with retirement income to 
spend! 

MORE MARKETS—U:5S. exports, plus output of 
U.S.-owned plants overseas, already account for 
over $50 billion in sales! 


° Ne 
MORE NEEDS— Schools, hospitals, eg a 
highways, homes—we need an esti- 
mated $500 billion in improvements i" y 


right now! 
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April stands for asparagus in our almanac 
of vegetables. Men with sharp knives are 
harvesting it daily in California’s Sacra- 
mento-San Joaquin Delta and Washing- 
ton’s Yakima Valley. Today they cut it 
back below the ground, and by tomorrow 
new shoots may stand inches high and be 
ready for cutting again. 


No Western poet has yet dashed off an 
“Asparagus Song” like Gelett Burgess’s 
tribute to abalone. But who is to call 
asparagus less worthy? More than 2,000 
years ago, cooks knew and respected it 
as both food and medicine. We commend 
it to Chefs of the West. 

As Chef William A. Dyer prepares it, we 
would serve it very hot as a side dish or 
perhaps as a finger food. This method 
calls for the finest, fattest, and freshest 
green asparagus tips—and they deserve 
being cooked with a very light hand. 


ASPARAGUS WITH CHEESE 
I'/. pounds fresh green asparagus, prepared 
for cooking 
Salt and pepper to taste 
| egg 
| cup finely rolled cracker crumbs 
Y2 cup salad oil 
2 cup freshly grated Romano cheese 


Cook asparagus tips 5 minutes in boiling 
salted water. Drain and cool. Add salt and 
pepper to beaten egg; dip asparagus in 
egg and roll in cracker crumbs. Heat oil 
in deep frying pan, then cook asparagus 
just until golden. Quickly remove to shal- 
low baking dish, sprinkle with grated 
cheese, and place in moderate oven (350°) 


TRADEMARK REG. U.S. PAT. OFF. 


Cheb of \ the Wet 


The Art of Cooking ... by men... for men 






until cheese melts and starts to turn 
brown. Serve immediately. Serves 4 to 6. 


MA Pro 


Seattle 
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The combination of two Chinese tech- 
niques—diagonal slicing and steam-stir- 
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Chef Edwin Cheng in the kitchen 


fry cooking—does excellent things to as- 
paragus. Here Edwin Cheng, of San Fran- 
cisco, adds it to beef and other vegetables 
for a dish that’s worth trying. It doesn’t 
matter whether you have a Chinese wok 
as shown in the pictures below; just use 
your largest frying pan. 

We slowed things down to take pictures, 


e Asparagus with Cheese 
¢ Loo Son Ngow Yuk 


e California Casserole 


but even so, the total cooking time—after 
all ingredients were cut up—was only 25 
minutes. Chef Cheng says the time is nor- 
mally only 10 to 15 minutes. 


Rice is not strictly part of this dish, but 
it is an essential accompaniment, so we 
have worked its preparation right into the 
rest of the recipe directions. Most Chinese 
in this country prefer long-grain rather 
than short-grain rice. Chef Cheng likes a 
third alternative, the medium-grain rice, 
which he finds less chewy than long-grain, 
less starchy than short-grain. He also rec- 
ommends Chinese soy sauce for this dish; 
it is saltier than the Japanese type. 


LOO SON NGOW YUK 
(Asparagus and Beef) 
I to 2 cups rice 
| pound flank steak 
| teaspoon each salt and cornstarch 
2 teaspoons soy sauce 
| bunch (about 2 pounds) fresh asparagus 
with tight tips (before heads are loose) 
2 medium-sized onions 
2 cloves garlic 
7 tablespoons peanut oil (or other bland 
salad oil) 
3 tablespoons soy bean paste or soy bean 
condiment 
I teaspoon salt 
VY, teaspoon sugar 
| tablespoon soy sauce 


Wash rice in lukewarm water, rubbing 
between hands and rinsing several times. 
Cover with cold water to depth measured 
by first joint of middle finger (about 1 
inch deep). Cover and set on high heat. 
Cut steak in about 24-inch strips, trim- 
ming off fat as you go. Then cut again 


The Chinese technique of steam-stir-fry cooking 





6:00 Garlic goes into heated oil in the 
é wok. Sliced onion, meat, and 
asparagus are all ready in separate bowls 
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6:05 Add meat; cook till almost 
‘ brown; stir often (Cheng cooks 
with chopsticks—and spatula for this job) 


DARROW M. WATT 





6:11 Add soy bean paste after onion 
. cooks—and is stirred—a minute 
or two. Meat has been returned to bowl 
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across the grain, in 14 to %4-inch strips. 
When rice comes to a boil, stir; leave on 
high heat until top of rice starts to turn 
dry; then stir once more, cover, turn heat 
to low, and cook until tender. 

Meanwhile complete the rest of the dish. 
Put meat in bowl and add salt, corn- 
starch, and 2 teaspoons of the soy sauce. 
Let stand while you prepare vegetables. 





“You may increase the wine a little” 


Wash asparagus carefully (sand some- 
times works under the “scales”) and cut 
diagonally into strips about 1% inch wide 
and about 2 inches long. Stop cutting 
when you reach white part and throw rest 
away. Place asparagus in separate bowl. 
Cut onions in half lengthwise, then lay 
cut side down and slice crosswise into 1% 
to 44-inch slices. Place in separate bowl. 
Smash garlic cloves with flat side of knife 
or cleaver and remove skin. Now you're 
ready for cooking: 

When the pan is thoroughly heated, add 
t tablespoons oil: it should bubble slightly 
from the heat. Add garlic and cook just 
until brown. Add meat, stir frequently, 
and cook until almost browned. Remove 
to bowl. 


In the same pan, heat 3 tablespoons oil. 





6:1 Pour sliced asparagus on top of 
. ; 

onion (cooked almost  translu- 
cent), add final seasoning, cover, cook fast 
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Sliced onion, sliced asparagus, and sliced 





Add onion. Cook a minute or two, stirring 
frequently. Make a little hollow on top 
of onion; add soy bean paste or condi- 
ment. Cook until onion starts to get trans- 
lucent. Add asparagus and sprinkle over 
the salt, sugar, and 1 tablespoon soy 
sauce. Cover and cook, taking the top off 
every minute or so to stir well. When 
some of the inside part of the asparagus 
has started to turn from white to a light 
yellow brown (color of oiled new wood), 
put the meat on top. Cook just long 
enough to get the meat reheated and the 
rest of the asparagus to a yellow brown. 
Serve rice and the beef-asparagus-onion 
mixture side by side, and furnish chop- 
sticks for all who are game to use them. 
Serve with tea. Serves 2 to 3. 


Clhori-thorf 
San Francisco 
e 


Asparagus is extremely compatible with 
other foods, as Dr. Robert Dyar proves 
by combining it successfully with a rich 
mixture of other casserole imgredients. 
You could cut back on either the cheese 
or the almonds and still have a very 
satisfying dish. But you may find occa- 


sion to increase the wine a little. 
% 





6:22 Return meat to wok as soon as 
5 inside of asparagus is turning a 
yellow brown color. Replace the cover 


No Western poet has yet dashed off an “Asparagus Song’ 


lean beef 


CALIFORNIA CASSEROLE 

cup spaghetti, uncooked 

Salted water 

cup thick cream sauce 

cup shredded mild Cheddar cheese 

'g teaspoon each dry mustard and paprika 
Y, cup dry white wine 

cup cooked asparagus tips 

pound fresh crab meat 

Y. cup chopped toasted almonds 


-— -—)s 


Break spaghetti into 2-inch pieces; cook 
in salted water until barely tender. Heat 
cream sauce and add grated cheese, mus- 
tard, and paprika. When cheese is melted, 
stir in wine. Cover the bottom of a greased 
1-quart casserole with a little of the sauce. 
Add half the cooked spaghetti in a thin 
layer, then a layer of asparagus and a 
layer of crab. Cover with about half the 
remaining sauce and add a few chopped 
almonds. Then repeat layers of spaghetti, 
asparagus, and crab; pour on remaining 
sauce: and top with remaining almonds. 
Set casserole in a shallow pan of hot 
water. Place in a moderately slow oven 
(325°) and bake approximately 30 min- 
utes, or until hot and bubbling. 

Serve with green salad, French bread, and 
white wine. Serves 4 to 6. 


Kllat bger 


Berkeley 





Dish is ready—after frequent 
stirrings—when all asparagus is 
yellow brown and the meat is reheated 


6:25 
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RATION. 


Custards for dessert: Cream-rich coffee flavored ‘custard bakes 
with spice-flecked crust. Serve warm or cold, plain or embel- 


Custards for lunch, custard squares in soup: Traditional Japa- 
nese broth-and-egg custards hold in suspension morsels of mush- 


GLENN M. CHRISTIANSEN 


| 
| 
| 
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lished with whipped cream. Fragile individual upside-down cus- 
tards bake with their own fruit topping and butterscotch sauce 


rooms, prawns, and chicken; they are poached on top of the 
range. Highly seasoned pimiento custard squares float in soup 


From custard entrée... to custard dessert 


Stirred or baked, savory or sweet, hot or 
cold: Custards take many forms that suit 
springtime meals. 

Paired with fresh or frozen fruits and 
berries, they make delightful desserts, as 
everyone knows. But delicious things can 
happen, too, when a custard is treated as 
a main dish. 

To illustrate the versatility of custards, 
we present this month three excellent cus- 
tard entrées, a custard garnish, and seven 
desserts. 

First, however, here are a few reminders 
on what makes a custard good. 


Slow cooking of custards at low tem- 
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perature is a point you hear emphasized 
over and over again. An equally important 
consideration, although often overlooked 
and usually vaguely defined, is how to 
judge when a custard is done. Because 
custards, especially baked ones, continue 
to cook after they are taken from the 
heat, you need to recognize the precise 
point during cooking when the custard 
should be removed. 


TESTING BAKED CUSTARDS 

Because we think the knife test is unre- 
liable for determining when a baked cus- 
tard is done, we devised this separation 
test: With the back of a spoon (see photo, 


page 188) gently push toward one side the 
custard in the center. If it breaks to form 
a crevice about %4 to 14-inch deep, the 
custard should be removed from the oven. 
If only the top pulls away and the custard 
is soupy, it isn’t done. To avoid over- 
baking, start testing when the custard 
has begun to firm around the edges, but 
the center still moves when shaken 
slightly. 

Individual custards should test with a 
distinct line at the base of the parted 
crevice. They cool more quickly and do 
not cook as much after being removed 
from the oven as do larger custards. If 
the baked custard is overcooked, the 


187 











RRR Re BO REIN 


eens 








break reveals little pores beginning to 
form, and the break does not pull tightly 
back together. Then the custard will 
weep, and taste watery. 


TESTING STIRRED CUSTARDS 

It is misleading, especially for the inex- 
perienced cook, simply to say that when 
a stirred custard coats the spoon it is 
done—for the mixture clots on the spoon 
in an uneven layer before it is cooked. The 
evenness of the coating is the true indi- 
cator. When the rather watery appear- 
ance changes to a velvety opaque quality, 
the custard is done and should be re- 
moved from the heat. The heaviness or 
density of the coating depends upon the 
number of eggs used. Overcooked, it be- 
comes grainy. 


TEMPERATURE CONTROLS 

Baked custards are insulated by a pan of 
hot water; the water bath should be about 
half the depth of the custard. We use this 
method to standardize baking times: Set 
custard dish in pan, pour hot tap water 
around it to half its depth, remove dish, 
and place pan in the oven as oven pre- 
heats. When correct oven temperature is 
reached, set custard in pan. Adjust water 
level, if necessary, with simmering water. 
Stirred custards should be cooked over 
hot—never boiling—water, and_ stirred 
frequently. 


Although the French classic, cheese and 
bacon custard pie, has long been a fa- 
vorite, the problem of baking the crust 
without overbaking the custard filling has 
always plagued the cook. Here, we side- 
step the issue and simply bake this rich 
and delicate adaptation of Quiche Lor- 
raine as a custard. If you like, serve it 
with warm squares of flaky pastry. 


QUICHE LORRAINE CUSTARD 
2 cups half-and-half (half milk and half 
cream) 
4 eggs 
1/2 cups shredded Swiss cheese 
6 slices cooked bacon, crumbled 
Y, teaspoon salt 
/y teaspoon minced green part of green onion 
Y, teaspoon paprika 
Dash fresh ground pepper 
Heat half-and-half to scalding; blend with 
eggs beaten with cheese. bacon, salt, green 
onion, paprika, and pepper. Pour into a 
baking dish about 6 by 8 inches and set 
in a pan of hot water half the depth of 
the custard. Bake in a moderate oven 
350°) until custard tests done, about 30 
minutes. Serve hot or cold as main dish 
for supper or lunch. Makes 4 or 5 servings. 


Chicken stock, rather than milk, com- 
bines with the eggs to form this fragile 
Japanese main-dish custard. Technically, 
chawan mushi is a baked custard even 
though the individual serving dishes are 
actually poached in hot water on top of 
the range. The method is similar to cook- 
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Test for stirred custard. The custard coats 
back of spoon smoothly when cooked 


ing custards in an electric frying pan (see 
Quick way to cook custards in the July 
1959 Sunset). 


CHAWAN MUSHI 
can (5 oz.) boned chicken, cut in small 
pieces 
tablespoons soy sauce 
12 cooked, peeled, deveined prawns 
1/2 cups of I-inch pieces watercress or spinach 
large mushrooms, cut in half 
thin slices lemon 
3'/. cups chicken stock 
I, cups eggs (about 8) 
4 teaspoon salt 
Mix together chicken and soy. Place in 
each of 6 cups (114 cup size) an equal 
amount of chicken, prawns, watercress, 
mushrooms, and lemon. Fill with chicken 
stock beaten with eggs and salt. Set cups 
in a large shallow pan of hot water over 
direct heat (water should be deep enough 
to come halfway up sides of cups), and lay 
a baking sheet over cups to cover. Poach 
in hot—not boiling—water until custard 
tests done; this takes 25 to 30 minutes. 
Place a cover on each bow] and serve hot 
for lunch or dinner. Makes 6 servings. 


Float these thin green onion and _pi- 
miento-flecked custard squares as a savory 
garnish in bowls of clear beef or chicken 
broth, or tomato bouillon, just before 
serving. You make them by baking a thin 
layer of custard, cooling it, then cutting 
it in shapes. 


PIMIENTO CUSTARD SQUARES 

2%, cup hot milk 

2 eggs, beaten 

4 teaspoon seasoned salt 

fg teaspoon paprika or dill weed 

| tablespoon each finely chopped pimiento 

and finely chopped green onion 
Clear soup or tomato bouillon 

Beat milk with eggs, seasoned salt, pap- 
rika, pimiento, and green onion. Pour 
into a baking dish about 6 by 8 inches. 
(Use slightly larger pan for a shallower 
custard—it should be at least 4% inch in 
depth.) Set in pan of hot water and bake 
in a moderately. slow oven (325°) until it 
tests done, about 25 minutes (less if larger 
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Test for baked custard. Depth of break in- 
dicates when to remove custard from heat 


pan is used). Let cool and cut in small 
squares, diamonds, or rounds. Slip into 
hot soup, and serve immediately. 


The high ratio of egg yolks to liquid gives 
these nicely seasoned individual cheese 
custards a tender-firm consistency. They 
hold a more distinct shape than most 
custards. 


CREAM CHEESE CUSTARDS 
2 packages (3 oz. each) cream cheese, at 
room temperature 
Y_ cup half-and-half (half milk and half cream) 
VY, cup Sauterne wine 
tablespoon minced green onion 
eggs 
teaspoon seasoned salt 
teaspoon mild prepared mustard 
Butter 
Fresh herb sprigs or watercress 
Thoroughly blend cheese with cream and 
wine; add onion. Beat eggs with seasoned 
salt and mustard: combine with cheese 
mixture. Butter bottoms of 5 or 6 rame- 
kins or custard cups (84-cup size) and fill. 
Set in pan of hot water, half the depth 
of the custards. Bake in a moderately hot 
oven (375°) just until set when tested in 
center, about 25 minutes. Serve hot from 
ramekins, or let stand 5 minutes and turn 
out on serving dishes; garnish each with a 
sprig of herb or watercress. Serve as a 
luncheon entrée or a side dish for dinner. 
Makes 5 or 6 servings. 


Like miniature flans, each of these small 
custards has a baked-on topping of golden 
sauce, and a crown of fruit. 


UPSIDE-DOWN CUSTARDS 
Y_ cup dates, dried Calimyrna figs, or 
preserved kumquats, cut in small pieces 
I'/, tablespoons orange juice 
| can (8 oz.) butterscotch sauce 
/, cup egg yolks (7 or 8) 
V4 teaspoon salt 
4, teaspoon maple flavoring 
2 or 3 tablespoons sugar 
2 cups half-and-half (half milk and half cream) 


Combine dates and orange juice, and di- 
vide equally among 6 custard cups (6 02. 
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superior gourmet instant coffees. 
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Bed of ice keeps custard cold as you broil 
the brown sugar topping for creme brilée 


or 34-cup size). Pour butterscotch over 
fruit. Beat together egg yolks, salt, maple 
flavoring, sugar, and half-and-half. Fill 
custard cups with this mixture and set in 
a pan of hot water half the depth of cus- 
tards. Bake in a moderate oven (350°) 
until custard tests done in center, about 
40 minutes. Let stand until cool. Turn 
out upside-down on individual serving 
dishes. Makes 6 servings. 


One of the simplest custard desserts, yet 


elegant without reservation, is creme bri- 
lée, or burnt cream. The stirred custard 
base must be thoroughly chilled, and 
must be thick enough to support a thin 
layer of brown sugar. A bed of crushed 
ice keeps the custard cold while the sugar 
carmelizes under a hot broiler. 


CREME BRULEE 

3 cups half-and-half (half milk and half cream) 

6 egg yolks 

V3 cup granulated sugar 

| teaspoon vanilla 

Crushed ice 

V4 to '/2 cup brown sugar, firmly packed 
Scald half-and-half and combine with egg 
yolks beaten with granulated sugar. Cook 
slowly over hot (not boiling) water, stir- 
ring frequently, until mixture coats spoon 
in a velvety layer. Add vanilla. Pour into 
an oven-proof serving dish no larger than 
6 by 8 inches, and chill for at least 6 hours 
or until custard is cold and thick. Fill a 
larger pan with crushed ice, and set cus- 
tard dish down into ice. Sprinkle top with 
an even layer of brown sugar put through 
a sieve. Immediately place 6 inches be- 
low a hot broiler and caramelize sugar. 
Watch carefully. Serve, or chill again and 
serve later. To serve, break through crust 
with a spoon and ladle dessert into indi- 
vidual dishes, keeping as much of the 
crust on top of custard as possible. Serves 
5 or 6. 


To extract the full benefit of flavors added 
to custards, the seasonings are sometimes 
heated with the milk, as in this coffee 
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custard made with instant coffee powder 
and cinnamon. Serve plain or top each 
serving with a drizzle of butterscotch or 
chocolate sauce, or a dollop of sweetened 
whipped cream. 


COFFEE CUSTARD SUPREME 
3'/. cups half-and-half (half milk and half 
cream) or milk 
1'/, teaspoons instant coffee powder 
Vy teaspoon cinnamon 
& eggs 
34 cup sugar 
'/, teaspoon salt 
2 teaspoons vanilla 
Butterscotch or chocolate sauce, or 
sweetened whipped cream 


Heat milk, coffee powder, and cmnamon 
to scalding. Combine with eggs beaten 
with sugar, salt, and vanilla. Pour into a 
6 by 10-inch baking dish (or dish in 
which the custard is 144 to 114 inches 
deep). Place in a pan of hot water half 
the depth of the custard. Bake in a mod- 
erate oven (350°) until custard tests done 
in the center, 35 to 40 minutes. Cool. 
Serve plain, or with sauce or whipped 
cream. Makes 6 servings. 


Nut meats float to the surface and form 
a crunchy topping on these individual 
rum-flavored custards. 


ALMOND CRUSTED CUSTARDS 


¥, cup egg yolks (11 or 12) 

/ teaspoon salt 

/3 cup sugar 

Y/, teaspoon rum flavoring 

3 cups half-and-half (half milk and half 
cream) or milk 

Y cup sliced almonds or Brazil nuts 


Beat egg yolks with salt, sugar, rum fla- 
voring, and half-and-half. Pour into 6 cus- 
tard cups (6 oz. or 34-cup size); sprinkle 
with nut meats. Set in a pan of water 
half the depth of custards. Bake in a 
moderate oven (350°) until custard tests 
done in center, about 35 minutes. Serve 
warm or cold from custard cups. Makes 6 
servings. 


The subtle presence of Port wine comple- 
ments the delicate sharpness of blue 
cheese in these sweet, velvet-rich custards. 
With them serve whole strawberries or 
unsalted water crackers. 


WINE AND CHEESE CUSTARD 
I cups half-and-half (half milk and half 
cream) 
3 tablespoons blue cheese, crumbled or 
mashed 
3 egg yolks 
3 tablespoons sugar 
4 teaspoon salt 
4 teaspoon grated lemon peel 
4 cup white Port wine 
Strawberries 


Seald half-and-half and blend in cheese 
until melted. Beat egg yolks with sugar, 
salt, and lemon peel. Combine with half- 
and-half and wine. Pour into 3 custard 
cups (6 oz. or 34-cup size). Set-in a pan of 
hot water half the depth of the custards. 
Bake in a moderate oven (350°) just until 


set when tested in center, about 25 min- 
utes. Let cool, and serve from cups or 
turn out on individual serving dishes. 
Serve with strawberries or other seasonal 
fruits for dessert. Makes 3 servings. 


Whipped cream folded into this faintly 
citrus-flavored custard gives the sauce a 
pleasant fluffiness. Try serving it with 
plain baked custards, or over other fruits, 
as well as with the sliced oranges and 
toasted coconut suggested. 


FLUFFY CUSTARD SAUCE 

| cup half-and-half (half mill and half cream) 

fg teaspoon grated orange or lemon peel 

3 egg yolks 

3 tablespoons sugar 
Dash salt 

4 cup Sherry wine or orange juice 

Y_ cup whipping cream 
Sliced oranges 
Toasted coconut 


Scald cream with orange peel. Stir into 
egg yolks beaten with sugar and salt. Stir 
and cook slowly over hot (not boiling) 
water, until mixture clings to spoon in an 
even coating. Cool. Stir in wine. Whip 
cream and fold into sauce and pour over 
orange slices, sprinkle with coconut and 
serve. Makes about 21% cups sauce. 


If you wish, make this sauce the day be- 
fore, but add wine and whipped cream 
just before serving. 


Here’s another delicate though less rich 
custard sauce for fruits. You can make it 
with leftover egg yolks or whole eggs. You 
may want to prepare this recipe in double 
quantity, in order to keep a supply on 
hand in the refrigerator, ready to serve 
over breakfast fruit or to dress up lunch 
and dinner desserts. We especially like 
this sauce used in place of whipped cream 
with fruit shortcake. 


FRUIT CUSTARD SAUCE 

4 egg yolks or 2 whole eggs 

4 cup sugar 

'f teaspoon salt 

| cup milk 

4 cup Muscatel wine or fresh orange juice 
Vg teaspoon almond extract or \/44 teaspoon 

grated orange peel (optional) 


In the top of a double boiler, beat to- 
gether thoroughly the egg yolks (or whole 
eggs), sugar, and salt. Heat milk to scald- 
ing and gradually stir into egg mixture. 
Cook over hot (not boiling) water, stirring 
until mixture coats metal spoon in an 
even layer. Remove from heat and let 
cool. Blend in wine and flavoring (use 
almond extract with wine, orange peel 
with orange juice). Store in refrigerator 
until ready to serve. This custard keeps 
nicely for about 3 days. Makes about 142 
cups sauce. 

To serve pour over sliced peaches, whole 
sugared strawberries, apricot halves, sliced 
figs, sweetened raspberries, blueberries, or 
other favorite berries or fruit. 
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No TV, no ephemeral gadgetry here. The new WEBCOR 
GALAXY is neither more nor less than the definitive sound 
system for the 60’s. Its eloquent walnut cabinet houses every 
known method of stereofonic sound reproduction—tape re- 
corder, fonograf, FM and AM simulcast receiver. Its compo- 
nents are all designed and manufactured by Webcor; therefore, 
compatible. You can transfer your records to tape and play 
them back as easily as a pre-recorded 4-track tape. The tape 
recorder plays in all three speeds, the automatic diskchanger in 
all four. Each reproduces monaural sound as well as stereo. The 
receiver brings in FM and AM, separately or simultaneously, 
and is multiplex-adaptable. SYNCHRO-TRACK, the ingenious new 
language and music learning tool, springs to your service at the 
push of a lever. Five high fidelity speakers, including a 15” center 
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Just sound 


the definitive stereo sound system of the Webcor Galaxy—tape, fonograf, FM and AM—all in one eloquent cabinet 






woofer, produce opulent three-channel stereo sound. Amplifier 
wattage is just this side of extravagant, with frequency response 
of 40-15,000 cycles. Interested? Your Webcor dealer would be 
delighted to show off the GALAXY'’S virtuosity. $1,000 





WEBCOR IS BUILT 
with an ear to the future 
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Above and below: In remodeling to separate the kitchen from the dining area without losing all openness, 
architect Keith Kolb designed this storage wall between them for the Carl Pruzans, 


a complete storage wall Seattle. Both rooms open to the breakfast area, overlooking view, in right background 


DEARBORN-MASSAR 


Two-way storage for At top you see wall open just for serving, and closed. Here you see separate cab- 
( “ inets for china, glassware, and drawers for silver that slide both into kitchen 


china, glasses, silver and dining room. Hinged panels pull out below to brace fold-down buffet counter 


A good many housewives like to have the il 

kitchen open to the dining room during a 

S y meal preparation and serving, but closed | _ 

The kitchen pass-through os see tiner g 
Last month we reported some ideas West- a 

erners have about arranging the kitchen- = 

a step and space SQAVEV dining room complex. Here we treat a “e ¥2 
subject easier to do something about if ty 
your house is already built: the pass- cas 
through you can open and close. We show slidin 
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This panel slides 


up into the wall 


Accordion- 
fold doors 


four varied examples that sum up the ele- 
ments you have to work with. 

Note the ways of opening and closing the 
pass-through: fold-down panels that ex- 
tend the kitchen counter (a long one can 
act as a buffet); panels that slide, up and 
down or sideways; accordion-fold doors 
that part in the middle, or retract all to 
one side. We have also seen full-height 
sliding doors to close off an entire cabinet- 
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Accordion-fold doors, valance-lit, close 
over counter in Bellingham, Washington, 
house. The architects were Terry & Moore 


RICHARD FISH 


For serving directly from kitchen counter next to range, panel lifts into wall above 
with mechanism like that of double-hung window. Down, it gives no hint of kitchen 


behind. Design by Harold Sylvester, for 


Fold-down 
buffet 


and-counter opening, and retractable 
roller curtains or wood-slat tambors on 
spring-actuated rollers. 

When the dining room wall backs up to a 
kitchen counter, the pass-through can 
either extend the counter level or screen 
it from view at a level slightly higher but 
still convenient for serving. 

It is usually easy to open above-counter 
cabinets to both kitchen and dining room 


Mr. and Mrs. Francis Lyon, Los Angeles 


MORLEY BAER 


Pass-through door folds down into buffet 
extension of counter. Design: Campbell & 
Wong, for Ernest Chilton, Orinda, Calif. 


for storing dishes and glasses—within 
reach for setting the table and easy to 
put away from the kitchen after washing. 
The two-way silver drawers in the Pruzan 
kitchen above apply the same principle. 
Often you can open under-counter cabi- 
nets to the dining room for linen and 
china storage, although sometimes the 

rout requires full depth on the kitchen 
side for range, sink, or dishwasher. 
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High in flavor, low in calories 


Put on a meat soup to summer 


Tender spring vegetables and freshly sim- 
mered meat stock are the makings of 
some exceptional light and flavorful 
soups, just right for this season. 

These are soups to begin a dinner, or to 
serve for lunch with a hearty sandwich. 
They take time to cook, but require no 
tending. All are low in calories, because 
the fat is removed, and thickening is just 
puréed vegetables. The meat, if not in- 
corporated in the soup, becomes the basis 
of another meal. 


Succulent bits of marrow and tender por- 
tions of beef give body to this clear broth 
permeated with the essence of onion. 


BEEF SHANK AND ONION SOUP 
slices center cut beef shank (about 2 Ibs.) 
cups water 
medium-sized onions, sliced 
medium-sized carrot, diced 
sprigs parsley 

VY, teaspoon whole allspice 
Vg teaspoon each thyme, rosemary, and 
marjoram 
Y/y teaspoon basil 
bay leaf 
peppercorns 
I'/. teaspoons salt 


Combine in a deep kettle the beef shanks, 
water, onions, carrot, parsley, allspice, 
thyme, rosemary, marjoram, basil, bay 
leaf, peppercorns, and salt. Bring to a boil. 
Cover and simmer about 3 hours, or until 
meat is tender. Strain stock and chill: 
save meat and marrow. When stock is 
chilled, skim and discard fat. Cut meat 
and marrow in small pieces. Add to stock, 
heat and serve. Makes 6 to 8 servings. 


Delicately flavored broth extracted from 
the cooking of fresh beef brisket is an 
ideal base for soup flavored with aspara- 
gus, spinach, squash, or other tender veg- 
etables of your choice. 


BRISKET AND ASPARAGUS SOUP 

pounds fresh beef brisket 

cups water 

medium-sized onions, cut in pieces 

medium-sized carrots, cut in pieces 

sprigs parsley 

bay leaf 

teaspoon marjoram 

peppercorns 

teaspoons salt 

cups sliced asparagus (use less tender 
stalk, if you wish, and save tips for 
some other use) 


Trim and discard most of the fat from 
brisket. Place brisket in a desp kettle; 
add water, onions, carrots, parsley, bay 
leaf, marjoram, peppercorns, and _ salt. 
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Bring to a boil; reduce heat. Cover and 
simmer about 31% hours or until brisket 
is tender. Remove brisket; strain stock 
and chill. When cold, skim off fat. Whirl 
asparagus in a blender with a small 
amount of stock until smooth (or cook 
asparagus until just tender in a small 
amount of the stock, then force through 
a wire strainer). Combine stock with as- 
paragus. Simmer 5 minutes. Serves 6 to 8. 


You can make spinach or squash soup 
with the brisket stock by making these 
substitutions: 


Brisket and Squash Soup * Omit asparagus 
and add 2 cups thinly sliced, uncooked 
crookneck squash to stock. (Do not whirl 
squash in a blender.) Bring to a boil and 
cook until the squash is tender, about 5 
minutes. 

Brisket and Spinach Soup ° Substitute 2 
cups cooked spinach for the asparagus. 
Proceed as directed above. 

Serve the brisket hot or cold, thinly sliced. 
Or use it in main dishes that call for 
cooked beef. For delicious hot supper 
sandwiches, sauté brisket slices in butter. 


Members of a Sunset taste panel debated 
whether lamb shanks, wine, herbs, or peas 
were responsible for the extraordinary 
flavor of this soup: we are inclined to 
give all equal credit. The shanks are es- 
pecially well seasoned, too, and are good 
reheated for a later meal. 


LAMB AND PEA SOUP 


4 lamb shanks 
3%, cup red table wine 
3'/, cups water 
medium-sized onion, cut in pieces 
3 or 4 sprigs parsley 
bay leaf 
teaspoons summer savory 
peppercorns 
teaspoons salt 
cups fresh or frozen peas 
Sautéed button mushrooms 


Place shanks in a deep kettle. Add wine, 
water, onion, parsley, bay leaf, savory, 
peppercorns, and salt. Bring to a boil; re- 
duce heat. Cover and simmer slowly for 
38 hours. Remove shanks from stock. 
Strain stock and chill. When cold, dis- 
card fat layer. Force peas through a 
wire strainer (or whirl in a blender with 
some of stock until smooth, then strain 
through wire strainer). Blend with stock, 
bring to a boil, and simmer 3 or 4 min- 
utes. Serve hot garnished with sautéed 
mushrooms. Makes 6 or 8 servings. 


Serve shanks hot or cold. To reheat place 


in a covered casserole along with %4 cup 
water or red table wine. Bake in a mod- 
erate oven (350°) for 20 minutes. 


You heighten the chicken flavor of this 
fragrant soup by adding the ground 
chicken meat to the stock along with the 
sweet, golden carrot purée. 


CHICKEN AND CARROT SOUP 
I'/. pounds boney chicken parts (such as 
wings and backs) 
cups water 
medium-sized carrots, cut in halves 
sprigs parsley 
medium-sized onion, cut in pieces 
small stalk celery 
bay leaf 
teaspoon each thyme and marjoram 
teaspoon tarragon 
10 peppercorns 
I'/, teaspoons salt 
Minced chives 
In a large kettle combine chicken, water, 
carrots, parsley, onion, celery, bay leaf, 
thyme, marjoram, tarragon, peppercorns, 
and salt. Bring to a boil, cover, and sim- 
mer for 2 hours. Strain and chill stock. 
When cold, discard fat layer. Force car- 
rots through a wire strainer and add to 
stock. Remove meat and skin from 
chicken and put through fine blade of a 
food chopper (or whirl chicken and car- 
rots in a blender with some of the stock); 
add to stock. Heat and serve. Sprinkle 
each serving with minced chives. Makes 
6 to 8 servings. 


The first step in preparing tongue is to 
cook it in liquid. Here we simply enrich 
the liquid (and as a result, the tongue) 
with carrots, onion, celery, and season- 
ings. The stock then becomes an espe- 
cially mellow and satisfying soup. 


TONGUE AND VEGETABLE SOUP 
| beef tongue (3 to 4 Ibs.) 
4 cups water 
3 medium-sized carrots, cut in large pieces 
2 medium-sized onions, cut in large pieces 
I small stalk celery 
3 sprigs parsley 
| bay leaf 
VY, teaspoon thyme 
Vg teaspoon rosemary 
8 or 10 peppercorns 
I'/. teaspoons salt 
Commercial sour cream 
Scrub tongue with a stiff brush and wash 
under running water. Place tongue in a 
deep kettle. Add water, carrots, onions, 
celery, parsley, bay leaf, thyme, rose- 
mary, peppercorns, and salt. Bring to a 
boil, reduce heat. Cover and simmer 
slowly for + hours. Remove tongue, dis- 
card bay leaf, and chill stock. Remove fat 
from cold stock. Force vegetables through 
a wire sieve (or whirl in a blender with 
some of the stock until smooth). Combine 
stock with vegetables: heat and _ serve. 
Spoon a dollop of sour cream into each 
bowl. Makes 6 to 8 servings. 


Skin cooked tongue and use for sand- 
wiches or n any dish calling for this meat. 
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Now Oroweat’s English muffins come partially 


pre-split...easy to break into rough-textured halves 


It's a sin, they say, to cut the English 
muffin. Tearing it apart or splitting it 
gently leaves a rough, absorbent sur- 
face that becomes chewy-crisp when 
you butter and toast the muffin. 


That’s why we now package our Eng- 
lish muffins pre-split. 


For first tasting, butter the halves and 
pop them under the broiler until the 
butter melts and sizzles and the muffin 
edges become brown and crisp. Eat 
while still bubbly hot. Don’t use so 
much of your favorite jelly or mar- 
malade that it masks the clear, tangy 
flavor of the muffin. 








Unloading car wpon arrival at the beach. Mothers distribute 
picnic equipment. Each youngster takes a load to picnic site 
along with a cardboard bucket for beach souvenir collecting 


DARROW M. WATT 


io ao 


The adults relax over steaming cups of coffee, poured hot from 
a vacuum jug. At the same time, they keep a careful watch on 
the youngsters playing in the sand, close to the water’s edge 


sprinc vacation: [¢’s tame to take children to 


When spring vacation comes, a_ school 
child’s thoughts can make a whirlwind 
transition from school to a picnic outing. 
And it takes little effort for group leaders 
or parents of 9 to 12-year olds to see this 
as a good time for an all-day excursion. 
We suggest a beach picnic for this first- 
of-the-season occasion. 

A Cub Scout pack, a Brownie Scout or 
Girl Scout group, or a Bluebird or Camp- 
fire girls’ group makes a picnicking party 
of just about the right size—12 to 15— 
and they’re used to playing and working 
together. Or you could let your child 
invite about 10 of his own friends to 
make up a similar picnicking party. 
Here’s a brief suggested schedule for the 
day: Drive to the beach. Let youngsters 
prepare the picnic site and table. Eat a 
hot lunch, packed by you and the other 
mothers. Go for a beachcombing hike. 
Set up a display of prize items collected. 
Build a beach fire to roast bananas. Eat 
a warming dessert. Climb back into cars 
for the drive home. 

(And if a beach isn’t handy, you can 
adapt this program to an inland location.) 


GETTING ORGANIZED 
Join with three or four other parents, each 
with a car to carry one adult, and no more 


196 


than six children. Ask each mother to be 
completely responsible for one part of the 
menu, so that all the food for lunch will 
be ready to eat when the time comes. 

Take along as few extra supplies as pos- 
sible, but be sure to include: old blankets 
or bedspreads for sitting around the beach 
picnic table, a bamboo runner mat or old 
tablecloth for the picnic table covering, 


Youngsters cover “picnic table” with 
sturdy tablecloth. They constructed 
raised table by mounding up moist sand 


paper plates, napkins, cups, and serving 
and eating utensils, newspapers and 
‘matches for firebuilding (and perhaps 
some spare firewood in case the beach 
doesn’t offer an ample supply of drift- 
wood), a one-burner camp stove (optional, 
depending on where you'll cook the 
doughnut ball dessert), and a utility ball 
for playing some beach games. 


Weight down tablecloth edges with some 
sand. With raised table, sand doesn’t get 
in food; eating level is more convenient 
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Hot chile frankfurter in a bun rates extra 
approval with appetites whetted by out- 
door air. Paper cup holds chilled fruit juice 


the beach 


Good favors for this kind of party are 
cardboard paint pots ,or small buckets, 
one for each child to use for carrying his 
beach-combing finds. You can purchase 
cardboard buckets at hardware and paint 
stores for about 25 cents. Purchase wire 
handles separately. Take them inside the 
cars, with crayons, and the youngsters 
can decorate them as they ride. 


Banana boat dessert is lifted onto a napkin, 
after it has been set on the coals to 
melt the chocolate and marshmallows 
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Remember to suggest that the youngsters 
dress warmly; spring weather on the 
beach can be nippy. 

It would be a very good idea to check 
the tide tables in order to schedule the 
outing for a day when tide is low, to as- 
sure interesting shore discoveries. 

On the day of the picnic, get to the beach 
in ample time before lunch time appetites 
get aroused. The children will want to 
take a look at their surroundings before 
undertaking to organize lunch-table prep- 
arations. 


ONCE AT THE BEACH _ 

Let the children kick off their shoes and 
stockings in the car, roll up pant legs, 
and set about to explore the site and run 
in the sand. Meantime, adults can choose 
a protected spot for a beach sand table. 
Then have the children mound up the 
sand to make a big rectangular table 
(about 4 by 8 feet), about 1 foot higher 
than the rest of the sand level. The sand 
may need to be slightly moist to hold its 
shape. So form a bucket brigade, using 
paint cartons, to the water’s edge, dip up 
water, and dampen the sand for molding. 
Cover the table with mat or cloth, and 
spread out the food. In the meantime, 
some enterprising seekers may have dis- 
covered nearby shells or driftwood to 
serve for the table centerpiece. 


TIME FOR LUNCH 

Prepare all the food for the main part 
of the meal at home. dividing food re- 
sponsibilities among mothers. (The des- 
sert’s to be cooked later over a beach 
fire as a wind-up to the day’s outdoor 
activities.) 

Frankfurter Chile in Buttered Buns 
Olive and Cheese-Stuffed Celery 
Carrot Sticks 
Corn Chips (or Potato Chips) in Individual 
Packs 
Chilled Fruit Juice 


Frankfurter Chile. Suggest that the mother 
who makes this entrée carry it to the 


One mother serves hot chocolate as des- 
sert eaters cluster around to help them- 
selves to doughnut balls, heated in foil 


picnic in wide-mouthed vacuum jugs 
to keep it piping hot. (Or just before 
leaving, heat the chile and franks, bub- 
bling hot in the oven. Wrap thoroughly 
in heavy foil and lots of newspapers to 
insulate for the trip.) Butter the buns at 
home, so they'll be ready to have the 
frankfurters popped into them, topped 
with chile beans. Better plan on 2 frank- 
furter-filled buns for each child. 

Place 2 pounds skinless whole frankfur- 
ters in a wide-mouthed vacuum jug. Heat 
together 4 cans (about 1 lb. each) chile 
con carne with beans; turn into vacuum 
jug, over frankfurters, while boiling hot. 
At the picnic, spoon a frankfurter and 
some chile into each buttered bun. Makes 
filling for about 20 buns. 

Olive and Cheese-Stuffed Celery. Stuff 
celery stalks with softened cheese. Pop a 
few olives in a row down the length of 
the cheese. 


AFTERNOON ENTERTAINMENT 

After lunch, take off on a wandering kind 
of nature hike along the beach. It needn’t 
be planned. Natural curiosity will lead 
the youngsters to such sea souvenirs as 
shells, driftwood, baby crabs, starfish. A 
promised display back at the picnic site 
will give each child a chance to show off 
his best item. 

Suggest that the boys or girls keep an 
eye out for driftwood for firewood as well 
as for display. 

Following the hike on the beach—as long 
as suits the mood of the party—return 
to the picnic site for the display and the 
hot dessert. 

The youngsters can help the adults build 
the fire. While it’s getting a start, they 
might play beach-ball games: 

1) Kick-ball. Play it like baseball, using 
seaweed for bases. The pitcher rolls the 
ball to the batter, who kicks the ball 
rather than hitting it, then runs around 
a diamond to score. 


2) Number Bounce. Give each person a 


Clean-up is finished in a hurry as each 
girl gathers up an armload of picnic re- 
mains to burn in fire or pack for trip home 
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When the moment is magic... 
idal-mresat-Unal ey-lolal-mi- 


ex Ol @) 5 





RENOWNED 'ROUND THE WORLD ¢ AMERICAN WINE CO., FRESNO, CA 


Booklet for Brides-to-be. 


Practical suggestions on wedding plans, 


champagne service. Send 50¢ to 350 Fifth Ave., Room 5218, N.Y. 1. 





NEUROTIC GIFTS 
FOR YOUR PSYCHOTIC FRIENDS 


ids are grimlets...more than toys. 
Ids of grown-up girls and boys. 
Snide ideas of the Inner You. 
Ears to tell your troubles to. 
Freudian friends to share psychoses. 
Safety valves for your neuroses. 
Effigies to stick with pins. 
Fellow rogues who love your sins. 
Zany widgets made of fur... 
Black for Him and white for Her. 
© Snid, 1961 $195 


each (Money back guarantee) 


SNID — P.O. Box 64A, Sausalito, California 
Enclosed is $1.95. Please send one SNID, postage 
prepaid. Money-back guarantee. 


NAME 





ADDRESS. 
CITY. ZONE___STATE 
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WRIGHT'S 
SILVER CREAM 


Write for Free Booklet on the care 
of Beautiful Silver to: 
J. A. WRIGHT & CO., DEPT. A, KEENE, N. H. 





SHARE THE PLEASURE 
OF WESTERN LIVING 


Tell your friends about SUNSET’s 
facts for better living in the 
West. Or better yet, give them 
copies of their own, so they can 
try SUNSET’s ideas for themselves. 
You can get extra copies at any 
newsstand for only 25c. 
SUNSET Menlo Park, California 








THE MODERN 
SCOUR CLOTH 





number. Toss the ball, call out a number. 
That person rushes to catch the ball. He, 
in turn, tosses it, calling out a different 
number. 


THE DESSERT COURSE 

Have one mother be in charge of dessert 
detail, this to be cooked jointly by the 
youngsters and the mother. Bring coffee 
for adults, cocoa for the youngsters, in 
vacuum jugs. 

Marshmallow Banana Boats 
Orange-Cinnamon Doughnut Balls 
Cocoa Coffee 
Marshmallow-Banana Boats * [ach young- 
ster can prepare and watch over his own 
fruit dessert as it roasts in the beach- 

fire coals. 

Take off 1 strip (the inside curve) of each 
banana peel. Slit the banana, lengthwise. 
Poke 3 or + small squares milk chocolate 
into the slit, top with about 3 marsh- 
mallows. Set into low-glowing coals until 


chocolate and marshmallows begin to | 


melt. Lift out of the coals onto a napkin. 
Eat out of the peel with a spoon. 
Orange-Cinnamon Doughnut.Balls_* These 
sugar-coated doughnut balls are wonder- 
ful served warm, right after they’re fried 
in shallow fat over the camp stove fire. 
Have an adult do this part of the dessert 
cooking. Make up the dough at home, 
and turn it into a wide-mouthed jar or 
plastic container to carry it to the picnic. 
Or, to keep cooking simpler, make the 
doughnut balls entirely at home, wrap in 
foil, and reheat them in the coals of the 
picnic fire. 

Beat together 4 cups packaged biscuit 
mix, % cup sugar, 1 teaspoon grated 
orange peel, 1 teaspoon nutmeg, 2 eggs, 
and 24, cup milk. Drop dough (about the 
size of a walnut) from a teaspoon into 
heated shallow fat in a frying pan. (When 
fat is hot enough for frying, tiny drop- 
lets of water shaken into it will sizzle 
vigorously.) Fry until golden. Lift with 
a fork to drain on absorbent paper. Roll 
in a mixture of 1 cup sugar and 4 tea- 
spoons cinnamon. Makes 3 to 4 dozen 
drop doughnuts. 








GOOD IDEA | 





Hot pineapple sandwich 


Fruit is the surprise filling in this broiled 


open face sandwich planned for a quick | 


lunch or snack. 

Hot Pineapple Sandwich * Spread toasted 
whole wheat bread liberally with deviled 
ham, top each slice with about 114 table- 
spoons drained crushed pineapple, sprin- 
kle with shredded Cheddar cheese. Broil 
until cheese bubbles and browns lightly. 
Serve immediately —C. L., Seattle. 
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“Melody in White.’”’ For a 6%” x 12” full-color print of this original photo by Walter Chandoha, 
send 25¢ in coin to Cat Pictures, Dept. SU-30, Box 6586, Chicago 77, Illinois. Offer good only in U.S.A. 


Good nourishment from a balanced diet means healthy, happy 
cats like these. And a daily feeding of Puss’n Boots gives quick 
results—in a glossier coat, more energy and a happier dispo- 
sition. Start feeding Puss ’n Boots today, and see the difference. 


Give your cat her choice: New Meat Flavor 
for cats who like meat; Original Fish For- 
mula, for cats who like fish—each containing 
all the good nutrition for which Puss ’n Boots 
Cat Food has been famous for over 25 years. 
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Coast Fisheries Division of The Quoker Oats Company, Chicago 54, III. 
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THE FINE 


In Italy, a daily household chore is to 
grate (or actually scrape) a chunk of 
marble-hard Parmesan for the family’s 
pasta. In this country, Kraft does the 
chore for you and seals the rich, aged 
Italian-style cheese in handy table can- 
isters. In fact so many good American 
cooks are discovering the manifold 
enchantments of this cheese that Kraft 
now has put it in a big 8-oz. canister 


Salian ad 


2 OZS. NET WI 


for the kitchen shelf—ready to sprinkle 
on soups, vegetables and salads as well 
as rice and pasta. 


Uova alla Parmigiana 


Uova means eggs, and when you bake 
them in little greased casseroles topped 
with cream and plenty of Kraft Grated 
Parmesan it means a brunch, lunch or 
a Friday dinner dish that’s special. Serve 
them on chopped, cooked spinach and 
you have Uova Fiorentina (Florentine). 
See how easy it is to be a "Continental 
cook” when you 
have Kraft Par- 
mesan at hand? Try 
it on plain scram- 
bled eggs, too. 


For extra sharp flavor 
get this glass table 
jar of Kraft Parmesan 
ed A\ Shredded 
Also in a 
sprinkler jar 
Kraft Grated 
Romano! 
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You increase the fun of Easter when you 
prepare some special treats for the chil- 
dren. Here are food ideas and recipes de- 
signed especially to please youngsters. 





EASTER FRUIT PASTRIES 

Topped with individual fruit pieces, these 

can be used as a breakfast special, for 
| snacks, or in Easter baskets. 
| To make pastry: Sift together 1 cup sifted 
| all-purpose flour, 1 teaspoon baking pow- 
der, 4% teaspoon salt, and 2 tablespoons 
sugar. Use a pastry blender to cut 44 cup 
shortening (part butter if you wish) into 
dry ingredients until in pea-size pieces. 
Blend in 1 cup milk to form a soft dough. 
Turn out on a lightly floured board and 
knead gently until smooth; shape into a 
ball. Roll to 14-inch thickness and cut 
into small circles with a 144-inch cutter 
(preferably with a fancy edge). Place 
rounds on a lightly greased baking sheet 
an inch apart. Press a piece of fruit (de- 
scribed below) into the center of each 
round and bake in a very hot oven (425°) 
for 12 to 15 minutes. Makes 24% dozen 
pastries. Serve hot or cold. If you wish, 
glaze with jam or jelly thinned by heating. 


Fruit toppings: 

Pineapple: Use canned, drained chunks 
(1 for each pastry round). 

Strawberry: Dip a fresh, medium-sized 
berry in lemon juice and roll in sugar. 
Banana: Slice into %-inch rounds; dip in 
lemon juice and roll in sugar. 

Peach: Drain and halve slices of canned 
peaches (1 half for each round). 


JELLIED FRUIT EGGS 

These gaily colored eggs, filled with a 
sweet fruit gelatin, you can hide for an 
Easter egg hunt. They are ideal for the 
child who dislikes hard-cooked eggs. 

Dip uncooked eggs in a cold food color- 
ing dye (leave in solution 4% hour or 
longer). Crack eggs at the large end; re- 
move a piece of shell about the size of a 
dime, and shake out the yolk and white 
(save for scrambling). Rinse out the shell 
in cold water before filling. (If shells are 
saved over a period of time, the inside 
becomes so dry that you should fill with 
water and let stand a few minutes to 
| moisten the membrane, then drain.) 
Dissolve 1 package fruit-flavored gelatin 
in | cup hot water. Add 34 cup cold water 
(or fruit syrup): stir until dissolved. Chill 
until the mixture begins to thicken; then 
fold in 1 to 14% cups drained fruit cock- 


la 








Children’s Easter treats 4 


“£400 (6S. 


tail, finely chopped. Fill prepared egg 
shells and set upright in egg carton and 
chill until firm. Makes about 1 dozen. | 
Keep eggs refrigerated until just before 
hiding. Place a colored sticker or tape 
over the hole in the shell. Hide eggs in 
relatively cool places, not in sunlight. 


FRUIT EGGS IN ICE CREAM RINGS 
Prepare eggs (preferably small eggs) as 
above, but it is not necessary to dye the 
shells. Pack soft vanilla ice cream (or 
sherbet) into individual ring molds and 
freeze. When ready to serve, unmold ice 
cream rings on serving plate and fill each 
ring with a layer of coconut. Peel chilled 
eggs and place one or two gelatin eggs in 
the center of each ring. (You can also 
use a large mold for ice cream, place sev- | 
eral fruit gelatin eggs in the center, and 
spoon out individual servings.) 


EASTER BREAKFAST BASKET 
A good way to start off the day is to serve ] 
the children’s breakfast in a bright Easter 9 
basket. Select baskets of desirable shapes | 
and carefully line them with heavy foil. 

Arrange a menu of suitable breakfast 

foods—scrambled eggs, bacon curls, haz, | 
swect rolls, cinnamon toast, fruit—in the @ 
basket. Hand them out in the kitchen or 

serve them at the table as usual. : 


EASTER LUNCH IN A BAG ; 
If you won’t be serving Easter dinner 
until midafternoon or later, you may be 
certain that the children will need lunch. 
Easy for the cook and fun for the kids 
is a special bag lunch prepared in ad- 
vance. Pack each lunch in a colored paper 
bag, attach a name tag. and each child 
can take his wherever he wants to eat it. 


BUNNY CAKE 

Bake a packaged angel food cake (about 
15-ounce package) in a tube pan accord- 
ing to package directions. When cooled, 
spread with a whipped cream frosting 
made from 144 cups whipping cream, 3 
tablespoons sugar, and 1 teaspoon vani'la 
or 4 teaspoon almond extract. Place cak« 
on a large white platter. 

Tint one can (about + ounce) flaked coco- 
nut by tossing it with a few drops of 
green food coloring in a jar; arrange 
around the base of the cake for “grass.” 
Make bunnies by arranging large apricot 
or peach halves, cut side down, on the 
cake. Stick in almond halves for ers 
and small pieces of marshmallow for the 
nose and powder-puff tail. 
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Round 
em up 
for a hearty 
Western 
Breakfast! 
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and Little Sizzlers Sausage! 


“Hearty breakfast roundups 

start with the most popular 

_ ‘pancake mix in the West—our 

st A own Betty Crocker Buttermilk 
Pancake Mix! The perfect balance of 
sweet-cream buttermilk and specially 
milled flour gives you light and tender 
pancakes—the best-tasting pancakes 


you ever enjoyed!” “Batt Crocker 


Caonme.) Phe “Great Taste” is Hormel 
(——) —Hormel is the ultra-quality 
bacon, fresh, sweet and lean, with a 
wonderful fragrance and taste captured 
in every savory slice. Western folks like 
to make breakfasts heartier with new 
Hormel Little Sizzlers, too, the skin- 
less, pure-pork sausage links that cook 
faster, taste better and cost you less! 


.)- or . Mail the box top from the specially marked package of Betty Crocker Buttermilk 
SA V }- 3 *) ¢ Pancake Mix and a label from Hormel Bacon or Little Sizzlers to General Mills, 
yu © Inc., Box 56, Minneapolis 60, Minn., for your 35¢ refund. Print name and address. 
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NEW: 


WishBone 
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Fnenth Diressun 


A rare mingling of spices and herbs . . . blended with all the care the French use in making a fine cognac 
Here is the new Wish-Bone Deluxe French dressing you'll end up telling your friends to get. It’s made with tiny garlic 
buds and young onions. Red ripe tomatoes and pure golden oil. A delicate vintage vinegar. And it’s blended with all 
the care and patience the French use in making a fine cognac, because this French dressing is made by Wish-Bone 
—the people who make nothing but fine salad dressings. Pour this velvety smooth dressing on your next salad. 
See how it clings to green lettuce. Wish-Bone Deluxe French Dressing with the distinctive, truly French flavor. 

Also enjoy Wish-Bone Italian, French, Russian and Cheese dressings 
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Why is April 
dried fruit tame? 


Right now it is a good time to turn your 
attention to cooking with dried fruits. It’s 
between seasons for fresh fruits; you’ve 
seen the best of this winter’s apples and 
pears, and it’s too early for summer’s 
bounty. 

Just as versatile as their fresh fruit coun- 
terparts, dried fruits can be used in a 
variety of ways. In these recipes apricots 
combine with beef, prunes become a 
creamy dessert, and raisins fill coffee cake 
and cooky squares. 


The concentrated tartness of dried apri- 
cots gives a pleasing lift to these moist and 
tender beef birds and helps minimize the 
richness typical of sausage stuffings. 


APRICOT-STUFFED BEEF BIRDS 
beef round steak cut '/2 inch thick 
(about | pound) 
/ pound pork sausage meat 
cup soft bread crumbs 
cup coarsely chopped dried apricots 
tablespoons finely chopped onion 
tablespoons shortening 
cup water 
tablespoons flour 
teaspoon salt 
cup water 


Cut steak into 5 or 6 equal pieces. Pound 
each piece until about 14-inch thick. Mix 
together the sausage meat, bread crumbs, 
apricots, and onion. Divide mixture 
among pieces of steak. Roll each piece of 
steak around filling, jelly roll fashion, and 
secure with a small wooden skewer. In a 
heavy frying pan, brown rolls on all sides 
in hot shortening. Drain off fat and add 
the 4% cup water. Cover tightly and cook 
slowly 144 to 2 hours, or until beef birds 
are tender. Blend flour and salt with the 
Ys cup water; add to pan juices and cook 
and stir until thickened. Makes 5 or 6 
servings —B. S., Monroe, Wash. 


The caramel overtones of this creamy 
dessert result from the combination of 
prunes, graham crackers, and cloves. 
Serve it with crisp cookies. 


CRUNCHY PRUNE WHIP 

2 egg whites 

Y, cup sugar 
cup heavy cream, whipped 

Ys teaspoon ground cloves 
teaspoon vanilla 
cup pitted cooked dried prunes, coarsely 

chopped 

cup graham cracker crumbs 


Whip egg whites until stiff; gradually beat 
in sugar until whites hold soft glossy 
peaks. Gently fold in whipped cream, 
cloves. vanilla, prunes, and crumbs. Spoon 
into 6 or 8 sherbet glasses. Chill for at 
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CLEANS 


3 minutes... 


Oven-SPEED dissolves hard- © 
baked crusts, even those 
from sugar, then wipes 
clean, like new! And you'll 
never have to do a com- 
plete job again... just use 
Oven-SPEED to clean up 
spill-overs while the sur- 
face is still warm. You'll 
always be proud of that 
“new-oven” look! 
At your market... 
dripless, odorless 
Oven-SPEED 


Fenco Corp., San Francisco 24, California 








“A clean oven bokes better” 








CLEVER 


TATER-BAKER® 

Extra oven on top of your stove — 
bakes potatoes, frozen foods and 
frozen pastry. Does small oven 
tasks using Vie the heat. 


CANISTERS 

Foods are really safe in these modern, 
decorator-styled canisters of smooth, 
seamless chrome construction. 


ROUND KAKE-SAVER ® 
Gleaming chrome cover. 
beautifully decorated plate 
to keep your cakes 
‘just baked" fresh. 


VERSATILE 


CRYSTAL BALL 

LAZY SUSAN 

Snacks or canapes... rel- 
ishes or dips .. . all look 
extra delicious, extra ele- 
gant on this lovely lazy 
susan. 


hostece a10e by 


EVEREDY 


At tine stores everywhere ® THE EVEREDY COMPANY, FREDERICK, MD. 








Royal Kawaii 


Macadamia Nuts 


Golden mellow Macadamias. All the fabled richness 
of the islands in a luxuriously different nut. Delicious 
beyond all your previous taste experiences. The per- 
fect party nut and the good taste gift. Costs more 
but well worth it. 


From Hawaii, for sale in fine food stores. 





least 3 hours before serving. Makes 6'to ¢ 
servings.—E. B. D., Burlingame, Calif. 


Hot roll mix and a simple marmalade and 
raisin filling make this coffee cake par- 
ticularly easy and quick to prepare. 


CALIFORNIA COFFEE CAKE 
| package (14 oz.) hot roll mix 
I cup orange marmalade 
Y_ cup dark raisins, coarsely chopped 
Y2 teaspoon ground cloves 
Prepare hot roll mix as directed on pack- 
age, adding ingredients that are called for. 
Let rise once. On a lightly floured board 
roll dough into rectangle about 10 by 20 
inches. Spread with a mixture of marma- 


‘lade, raisins, and cloves. Roll jelly roll 


fashion from one of the long sides. Shape 
into a ring on a greased baking sheet, 
seam side down. Slash top at 1-inch inter- 
vals with scissors. Set in a warm place 
and cover with waxed paper. Let rise for 
40 minutes. Bake in a moderately hot 
oven (375°) for 20 minutes. Slice and 
serve hot or cooled. Makes 10 servings.— 


N.S., Mountlake Terrace, Wash. 


Glaze warm cake, if you wish, with 34 
cup sifted powdered sugar blended with 
14% tablespoons water. ' 


These rich moist squares are a cross be- 
tween bar cookies and old-fashioned fruit 
filled cake. Try serving while still warin 
topped with lemon sherbet. 


RAISIN-FILLED SQUARES 
Filling: 


1% cups light raisins, chopped 
1 tablespoon cornstarch 
Y2 cup each granulated sugar and water 
2 tablespoons butter or margarine 
VY, cup chopped nut meats 
Grated peel and juice of '/2 lemon 


Batter: 

Y_ cup (1 cube) butter or margarine 

VY, cup firmly packed brown sugar 

V4 cup granulated sugar 

2 eggs 

2 cups all-purpose flour 

2 teaspoons baking powder 

4 teaspoon salt 

Y2 cup milk 

Y2 teaspoon each vanilla and lemon extract 
Toss raisins with cornstarch. Combine iu 
a small saucepan with sugar, water, bul- 
ter, nuts, lemon peel and juice. Cook, 
stirring, until thickened slightly. Let cool. 


Meanwhile, cream together butter, brown 
sugar, and granulated sugar until fluffy. 
Blend in eggs. Sift and measure flour; siit 
again with baking powder and salt. Add 
to creamed mixture alternately with milk, 
vanilla, and lemon extract. Spread half of 
the batter in a well buttered 9-inch square 
pan. Pour in the cooled filling. Carefully 
cover with remaining batter. Bake in a 
moderate oven (350°) for 30 minutes, or 
until nicely browned. Let cool; cut in 
squares and serve. Makes 8 to 10 serv- 
ings.—H. N., San Francisco. 
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Only ‘Twinkle 


copper cleaner does all this! 


5 


= ~ 
~ 
; 


OR, REFUND o> 
Fecasatint by 
Good Housekeeping 
eo Sees sovemnsts 18S 
Polishes as it cleans! Twinkle® does in one easy step Wipes tarnish away chemically—without hard rub- 
what most other copper cleaners do in two! And no other bing! Cleans by chemical action, not elbow grease, Even 
copper cleaner leaves a shine like Twinkle. the toughest to remove stain smooths away quickly. 


Is a gentle-to-your-hands paste! Economical too! Shields copper from tarnish! Now Twinkle leaves an 
Twinkle is a smooth creamy paste. So kind to your hands! invisible protective shield on copper. Keeps it glowing so 
And there’s no waste with paste! _ you don’t have to clean it between uses. 








Special Offer! Revere Skillet-Sauté Pan, as shown hanging above ($4.19 value), only $2.50 (no stamps) with Twinkle Copper Cleaner front panel. 
Send with name and address to Box 1560-S, Clinjon, lowa. Offer good in U.S.A. only while supply lasts. The Drackett Company, Cincinnati, Ohio. 
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Smooth 


and subtle 
Heinz 

Mustard Sauce 
complements the 





flavor of ham, 
pork, fish 

and cold cuts. 
Adds a welcome 
lift to Welsh 
rarebit. 

Perfect as a 
cocktail dip. 


7 HEINZ 
Mustard Sauce 
rene wee oer arr arian 








James Beard shows ho 
cook up compliments 


“Using Planters French Process 
Peanut Oil in cooking, baking, 

salad making is just like pouring 
compliments from a bottle. 

The flavor-brightening action of 

this premium-quality oil is known 

to gourmets...and noticed by 
husbands, sons, friends. Costs a bit 
more because it’s made from costlier 
ingredients by costlier imported 
equipment. But, where else 

can you buy compliments for 

a penny or two a week?” 
FREE “How to Cook Better” folder by James 
Beard, cookbook author, TV star, consultant to 
famed chefs. Send your name and address to 
PLANTERS OIL, Dept. S2, Wilkes-Barre, Pa. 
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Chocolate-nut torte, ready to serve for Easter Day dessert. Rum-fudge frosting swirls 
on top of the torte layers; garnish of big, decorated candy eggs and walnut halves 


Easter pleasure. .. Viennese torte 


When Easter arrives, an extraordinary des- 
sert is in order. A Westerner who learned 
to cook in her native Vienna supplied 
us with the recipe for the one you see pic- 
tured here. 

Admittedly, there are many versions of 
the Viennese torte, but this one is excep- 
tional. It is built of layers of torte spread 
with red currant jelly (or tart apricot pre- 
serves with a touch of pineapple) and 
rum-fudge frosting. Candy eggs and wal- 
nuts adorn the top. 


VIENNESE NUT TORTE 
6 eggs, separated 
| cup minus 2 tablespoons sugar 
2 tablespoons rum (or rum flavoring to taste) 
2 cup finely crushed saltine cracker crumbs 
(about 12 two-inch square crackers, 
crushed) 
4 cup finely grated unsweetened chocolate 
'/, teaspoon each baking powder and cinnamon 
4 teaspoon each cloves and nutmeg 
¥%, cup ground walnuts 
V4 teaspoon salt 
About | cup red currant jelly (or tart 
apricot jam with pineapple) 
Chocolate-Rum Frosting (recipe below) 
Candy Easter eggs 
Walnut halves 


Beat egg yolks until light. Gradually beat 
in sugar until mixture is foamy and light. 
Stir in the rum. Shake together through 
a wire strainer the fine cracker crumbs, 


grated chocolate, baking powder, cinna- 
mon, cloves, and nutmeg. Beat inte ezg 
yolk mixture. Add walnuts. Beat egg 
whites with salt until stiff but not dry. 
Carefully fold into cake batter. Turn into 
greased 9-inch spring-form pan. Bake in 
a moderate oven (350°) for 1 hour. Re- 
move from oven; remove pan sides; cool 
cake on wire rack. Split crosswise into 
three layers. Spread bottom layer evenly 
with jelly (about 4% cup). Smooth over 
jelly a thin layer of chocolate frosting. 
Top with second torte layer; repeat 
spreading of jelly and chocolate frosting. 
Place upper layer on top. Spread top sur- 
face with remaining frosting, allowing it 
to drizzle down sides of torte. Decorate 
top with candy eggs and walnut halves. 
Makes 12 servings. 

Chocolate-Rum Frosting: Beat %4 cup 
soft butter with 11% cups sifted powdered 
sugar until creamy. Add 1 teaspoon va- 
nilla. In top of double boiler, over hot 
water, melt 3 ounces (3 squares) unsweet- 
ened chocolate. Add to creamed mixture. 
Alternately beat into creamed mixture 
114 cups additional sifted powdered sugar 
and % cup hot milk. Beat until smooth 
after each addition. Blend in 2 to 3 table- 
spoons rum to thin frosting to spreading 
consistency. 


SUNSET 





ting swirls 
vut halves 


ler, cinna- 
t into e2g 
Beat exg 
, not dry. 
Turn into 
1. Bake in 
hour. Re- 
sides; cool 
wise into 
rer evenly 
ooth over 
. frosting. 
r; repeat 
» frosting. 
d top sur- 
llowing it 
Decorate 
ut halves. 


t 44 cup 
powdered 
spoon va- 
over hot 
-unsweet- 
| mixture. 
| mixture 
red sugar 
il smooth 
o 3 table- 


spreading 


SUNSET 


APRIL 1961 


What’s so great about F&P Cling Peaches? 


F&P do lots of things other canners 
don’t always bother with. 


Such as? 
Well, Filper Pitting for one. HEARTY 


F &P Peaches 
What on earth’s that? 
An ingenious way of removing just the pit 
from the peach and leaving all the fruit in 
the center, the heart of the peach, intact. 


HEARTLESS 
ordinary peaches 


Is that good? 


It’s delicious. Because it’s the fruit closest to the pit 
which gives a peach its luscious, distinctive taste. 


You mean F&P Cling Peaches have heart, 
while ordinary peaches are heartless? 


That's one way of putting it. 


What would you say, then? 


In all kinds of a more 
to your a in F&P.. 


» Puriti 
Oeeriy 














Cousin to a Baked Alaska 
Dessert surprise wan 
Norwegian Omelet 


If you've ever whipped up a meringue or 
served ice cream on cake, you’ve per- 
formed the two basic steps in making a 
handsome and fascinating dessert—the 
Norwegian Omelet. 

Richer in flavors than the Baked Alaska 
it resembles. a Norwegian Omelet is made 
in this unmysterious manner: Top a li- 
queur or fruit juice-flavored cake with ice 
cream, coat and decorate with the special 
creamy omelet mixture, dust with sugar, 
and glaze golden brown in a hot oven. 

A Norwegian Omelet is best right from 
the oven. It’s the contrast of hot surface 
and frozen center that makes this dessert 
fun to serve. You can store it in your 
freezer, but the crust loses its crispness. 


Swirl softened ice cream over fruit or li- 
queur-flavored cake. Freeze, unwrapped, 
on baking sheet until ice cream is firm 


There are innumerable combinations of 
omelet 
tion to improvise with your favorite fla- 


ingredients possible—an invita- 
vors. Below we list some we liked best. 


BASIC NORWEGIAN OMELET 
I layer sponge or genoise cake, 8 or ? inches 
in diameter 
4 tablespoons liquid (fruit juice, fruit syrup, 
liqueur, sweet wine) 
I pint (2 cups) ice cream or sherbet, softened 
to spreading consistency 
8 egg whites 
¥, to | cup sugar 
4 egg yolks 
Flavoring to taste (vanilla, almond extract, 
liqueurs) 
Powdered sugar 
Sprinkle cake with liquid. Spread with an 


even layer of ice cream. Freeze, un- 
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Norwegian Omelet, cut in wedges and served hot from the oven, has a frozen ice crean 
center. Glazed and sculptured looking, this dessert takes some last-minute preparation, 
but the appreciative welcome it will receive makes the time expended worthwhili 


wrapped, on a baking sheet until firm. (At 
this point you can wrap and freeze cake 
base until ready to prepare the finished 
omelet.) When the ice cream is solid, turn 
so cake is on top (do this when storing, 
too) so that all the liquid does not drain 
to the bottom of the cake. 

Beat egg whites until foamy; gradually 
beat in sugar until whites hold stiff glossy 
peaks. Beat egg yolks until thick and 
lemon colored. Into whites carefully fold 


Decorate omelet-coated cake with more of 
same omelet mixture forced through pas- 
try bag with rosette tip, Dust with sugar 


yolks, and flavoring to taste. Working 
quickly, place cake and ice cream on a 

oven proof serving dish (cake on botton 
side) and coat evenly and smoothly wit! 
about 2% of the omelet mixture. Decorat 

with the remaining 1% of the omelet mix 
ture, putting it through a pastry bag wit 

a rosette tip. Dust with powdered suga 

Place on a board in a very hot oven (500° 

for 3 minutes, or until lightly browne: 

Cut in wedges and serve. Serves 8 to 1! 

Variations. You can make this even moi 

elaborate by spreading the liquid-soake 

cake with 2 tablespoons jam; or by forn.- 
ing a hollow in center of ice cream top- 
ping and filling hollow with sweeten 

fruit before putting on coating. These ar 

flavor combinations our taste testers rate 

enthusiastically: 

@ Flavor cake with kirseh or pineapp! 

juice, top with pineapple sherbet, an 

add vanilla to omelet mixture. 

@ Soak cake with sweetened raspberr 

juice, spread with strawberry ice crean), 
and make a hollow. Fill with sweetene 

raspberries. Add vanilla to the omele’ 
mixture. 

@ Flavor cake with kirsch, top with ve- 
nilla ice cream, and form a hollow. Fi'! 
with sweetened sliced strawberries. Ad | 
vanilla or kirsch to omelet mixture. 

@ Sprinkle cake with rum, top with spvu- 
moni ice cream or vanilla ice cream 
blended with Nesselrode sauce (candie 

fruits and chestnuts in a rum flavored 
syrup). 
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. 1p yourself to fresh fruit flavor. This sunny juice drink brings together 
OpIC-swee ¥ Se , eae Baas 08 ie a ” o 

is c-sweet nan tangy grapefruit. An original Del Monte blend. Zings with Vitamin C 
sth sp:- M2 pour a man-sized helpi this he: » heawte vofeonkar ’ 
ith sp Iping of this healthy, hearty refresher. Breakfast. Any time of day. 


TI ee ; as Bh ae - ‘ ‘ : 
“ re are four other Del Monte Juice drinks to fit your fancy: Pineapple-Apricot; Pineapple-Pear; 
in ‘apple-Orange; Orange-Apricot. No one blends fresh fruit flavors quite like DEL MONTE! 


(candic 
flavore | 




















AMERICANA 


INTERNATIONAL designs 
tor changing America 


Distinctively modern ... distinctively American... distinctively 
new... Americana, in International Stainless Deluxe. 

The clean, sweeping lines that characterize the contemporary 
silhouette are gracefully embodied in new Americana. The crisp, 
tailored beauty of this dramatic new pattern is a lasting one, for 
it is styled in stainless steel with a lustrous velvet finish. 

See Americana and other exciting patterns in International 
Stainless Deluxe soon. You’ll find them at fine stores every- 
where. They’re American-made...constantly available. 


INTERNATIONAL STAINLESS 


The International Silver Company, Meriden, Conn. 
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Bake until golden, then serve warm. If 
making in quantity, you can reheat them 


These are cocktail sticks... 


Crisp crusts and 
tender centers 


These cocktail sticks have crisp crusts and 
rich, tender centers. You can make four 
spicy flavor variations all in one baking. 
Serve them warm as appetizers or with a 
luncheon salad. 


HUNGARIAN COCKTAIL STICKS 

In a bowl, mix 1 cup warm mashed pota- 
toes, 1 cup flour, 4% cup butter, and 1, 
teaspoon salt to form a smooth dough. 
Shape into a ball on a floured board; roll 
out to a 44-inch thickness. Paint dough 
with 1 slightly beaten egg yolk thinned 
with 1 tablespoon milk. Cut dough into 
quarters: sprinkle two sections with 4 
tablespoons sesame seed, and two with 
2 teaspoons caraway seed. Then sprinkle 
one sesame section and one caraway sec- 
tion with 3 tablespoons grated Parmesan 
cheese. Cut into sticks; place on greased 
cooky sheet. Bake in moderately hot oveti 
(375°) about 12 minutes. Makes 4 dozen. 


—G. P., Palo Alto, Calif. 


Cut sticks 14, inch wide and 3 inches lon4. 
Bake now or refrigerate to bake later 
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New Bleu Cheese Dressings 


no one can buy 
... fresh discoveries with this GOOD SEASONS MIX 


Sa geht ay / 





Good Seasons Bleu Cheese Dressing. A creamy, bright 
dressing full of the flavor of choice blue cheese. Mellow, 
yet tangy. Takes seconds to mix. Easy directions are on the 
Good Seasons envelope. You combine your favorite oil, 
vinegar and a little water with the Mix. The water, or a 
substitute liquid, makes the blend smoother. You can use 
many substitutes—see recipes below for delicious suggestions. 


Bleu Cheese Dressing with Anchovy. When making 
your Good Seasons dressing, substitute for the water one 
2 oz. can of anchovy filets (with oil), minced. This adds a 
piquant touch—savory but not sharp. Excellent with any 
lettuce. A man’s type dressing. 





Bleu Cheese Pecan Dressing. Blue cheese and pecans 


ists and ie | a wat are natural go-togethers! Add 2 rounded tablespoons of 
rabiecn J chopped pecans to the finished dressing. The nuts give a 
: pois ni £2 met delightful, crunchy taste and texture to salads. 


Bleu Cheese Dressing with Sherry. Use sherry wine 
instead of water in your dressing. A wonderful dressing for 
both fruit and green salads/ And best of all with a tossed 
green salad to which you’ve added orange slices and French _ / 


dough. _—" Ns fried onions. ; mandarin oranges 
ard; roll 4 Bi — % and the canned French fried onions or prepared, frozen ones. 
t dough : s 
: j —" — 2s é : Y 

thinned , Ral ' Get the decorative new Good Seasons cruet, with [gay 
igh into ; = measurements marked, where you buy the 8 Mixes: [aamm 
with 4 8 F & Italian, Classic, Cheese- Garlic, Onion, Bleu Cheese, 

vo will ' a fet Exotic Herbs, Garlic, Old Fashion French. 

sprinkle -™ aii 2 i * ‘ ‘hi : Recipes recommended by General Foods Kitchens 
way sec- i aaa : ; 3 
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Hands 


so gentle, 
so lovely 


..- yet breaking, splitting nails 
can mar their natural beauty. 


Restore them the medically 
proved way by drinking an 
envelope of Knox Unflavored 
Gelatine once a day—in fruit or 
vegetable juice, bouillon or 
water. Published clinical 
studies—using Knox, and 
Knox alone—showed 7 out of 
10 women have success. 
Mostly within 90 days. Why 
put up with brittle fingernails? 
Start the daily Knox-drink 
habit with tomorrow s 
breakfast juice! 
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The good cook in April serves calf’s 
liver Italian style...makes curried peaches...and 
broils chicken with a tarragon-gravy sauce 


Are tnuffles really worth the high price 
that they command? Anyone who has 
tasted a fresh one, either black or white, 
will vehemently proclaim that they are. 
Sut in this country, except in a handful 
of faney food stores, they are available 
only in cans, and used mostly by elegant 
restaurants and serious gourmets. These 
people almost invariably cut truffles into 
thin slices, then into fancy shapes, to use 
as a garnish for an aspic or entrée. To 
savor the actual flavor of the truffle so 
presented is to have a palate of rare sensi- 
tivity. 

However, a fresh truffle, or a sizeable 


piece of canned truffle, has a rich fra- 
grance and a distinctive flavor that is un- 
forgettable. The aroma and flavor are so 
potent they permeate other foods with 
which they come in contact. That is why 
truffles are included in the really fine 
paté de foie gras. 

The French stretch the flavor of the truf- 
fle with humbler foods, too. One excellent 
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oven casserole consists of layers of sliced 
boiled potatoes alternated with thin layers 
of truffles, with melted butter poured over 
them, and a topping of grated cheese. 
The Italians, who use their own perfumed 
white truffles, put them in risotto, and 
also in their fonduta, which is an Italian 
cheese fondue. 

The high cost of truffles is due to their 
rarity. They are a fungus (some say a 
parasite) that grow without roots, stems, 
or leaves in the soil under certain oak 
trees. They are harvested in winter, 
mostly in France and Italy, where trained 
dogs or pigs locate and dig them up. 
Truffles have been found in California and 
Oregon, but don’t waste your time hunt- 
ing them—they are all but flavorless. 


TUNA APPETIZER-SALAD 

On individual plates arrange a little curly 
endive (chicory) or shredded lettuce. On 
this put a thick slice of peeled tomato. 
Top each tomato with half a hard cooked 
egg, round side up, and cover all with 
this tuna mayonnaise: 1 cup mayonnaise 
combined with 14% cup grated tuna, and 
1 teaspoon lemon juice. Enough for 6 to 8 
servings. Garnish each plate with ripe 
olives if you wish. 


CALF’S LIVER AND ONIONS, 

ITALIAN STYLE 

Peel and slice 8 large onions, cook slowly, 
covered, in 3 tablespoons olive oil until 
completely wilted and a pale amber color. 
This will take half an hour or longer. Add 
salt to taste. Slice 144 pounds tender 
calf’s liver as thinly as possible. Sprinkle 
with salt and pepper, and put on top of 


the hot onions. Turn up heat and cook 
very quickly for about 2 minutes; the 
liver should then be done. Serve at once, 
with artichoke hearts or asparagus. Makes 
6 to 8 servings. 


CURRIED PEACHES 

Do you long for a new fruit accompani- 
ment to serve with ham, chicken, turkey, 
or spareribs? Here is an easy one: 

Drain 1 large can (1 Ib., 13 oz.) of cling 
peaches and arrange cut side up in a bak- 
ing dish. Combine 14 cup each butter and 
brown sugar, 1 tablespoon curry powder, 
and a few grains of salt. Divide among 
the cavities of the peaches, pour 4% cup 
of the peach syrup in the pan, and bake 
in a moderate oven (350°) for 15 min- 
utes. Serve hot or warm. Makes 6 to 8 
servings. 


SALSA PICANTE 

If you like a hot sauce for shrimp or other 
seafood cocktails, you'll like this South 
American version of remoulade. To 1 cup 
of mayonnaise add 2 teaspoons grated 
fresh horse-radish or prepared horse-rad- 
ish, 2 teaspoons prepared mustard, 1 
tablespoon chopped capers, 1 teaspoon 
each minced chives and parsley, and 14 
teaspoon anchovy paste. Mix well, and if 
it’s still not hot enough, add liquid hot 
pepper seasoning to taste. 


NOODLES WITH MUSHROOMS 

This is very simple, good, and different. 
Cook 1 package (8 oz.) egg noodles until 
tender; drain and rinse in hot water. Put 
in a rather shallow buttered baking dish. 
Cover with hot mushroom mixture: sprin- 
kle with parsley, and serve or keep warm 
in the oven until serving time. Serves 
about 6. 

To make mushroom mixture: Clean and 
chop 1 pound mushrooms, stems and all. 
Sauté in 3 tablespoons butter until almost 
dry. Add 14 cup toast crumbs, mix well, 
season with salt and pepper, and add 1 
tablespoon melted butter. 


SPECIAL AVOCADO COCKTAIL 


Here’s a rather elegant way to begin a 
spring dinner. Make a sauce by combining 


% cup mayonnaise, 4% cup of cream, 
whipped, 1 teaspoon lemon juice, and 2 
ounces caviar. Serve over diced avocado 
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arranged in cocktail glasses. A small leat’ 
: of lettuce can garnish each serving. Serves 
For quick reference to 6 to 8. 


9 e 
a full year’s ideas on... ZABAGCLIONE 


Here’s a dessert that is easy to make and 
an ideal sweet to serve after an Italian 
dinner, but before the Espresso: 
FOODS Beat 12 egg yolks with 14 cup sugar 
until very light and thick. Heat 114 cups 
Marsala wine. Put the egg mixture in the 
GARDENING top of a double boiler over hot water (or 
over very low heat); add the Marsala 


a , gradually, beating constantly with a ro- 
ravel tary beater. Cook, beating, until thick 


and hot. (To avoid curdling do not allow 
it to boil or become too hot.) Pour into 


B} UY | LD | IN G heated sherbet or wine glasses and serve 
at once. Makes 6 to 8 servings. 

Use mica como, owe ae.careens ———_‘REPEENH The rest of the meal? How about an ap- 

petizer-salad course and a main course of 


calf’s liver and onions, Italian style (see 
page 213). 


order you r Suwed INDEX SAUCE FOR GRILLED CHICKEN 


...only 25c Charcoal-broiling days are almost with 
us. This sauce for chicken cooked over 

charcoal is also good when the broiling is 
Your SUNSETs contain a valuable treasury of ideas for more enjoyable done in the kitchen range. Slice 2 large 

Western Living—and the new index helps you pinpoint this informa- 

tion quickly and easily. Handy listings give you the correct issue and 

page number. Whether the idea you're looking for is on garden- 

“ing, travel, foods, building or crafts—it just takes a few seconds to 
find a listing of all articles on the subject which appeared during 

the year. Convenient cross-indexing of ideas adds to ease of reference. 














Get more out of your back issues with a 1960 SUNSET INDEX. 
Order yours today on the coupon below—only 25c. 








sy 


...also a Sumed BINDER to hold copies 


onions and wilt them in 2 tablespoons 
butter. Add 1 cup chicken gravy (canned 
Your copies are always handy and safe when you keep them in this may be used), 2 tablespoons tarragon 


sturdy binder covered with tough green leatherette. Magazines insert vinegar, and 7 teaspoon sugar. Simmet 
for 20 minutes, adding water if too thick. 


quickly and easily and there’s a pocket for your index, too. Binders Siaiecien sited dianiiiie tic mieten aie OA 
are imprinted in gold with the year you specify. Order binders for both pepper. 
current and back issues, only $2 postpaid*—just enough to cover 


manufacturing, postage, and handling costs, Cree 


Tired of the same old appetizers? If so, 
try these: 

Drain a 314 or 4-ounce can boneless and 
skinless sardines and pound them in a 
mortar with 44 teaspoon anchovy paste, 
MAIL TO: Sasmsef MAGAZINE, MENLO PARK, CALIF. %% teaspoon lemon juice, 14 teaspoon 
Worcestershire, a few grains of salt, and 
a dash of liquid hot pepper seasoning. 
Mix with 144 cup whipped cream (mea- 
sured after it is whipped). Place by tea- 
spoonfuls on small rounds of buttered 
toast and brown lightly under your 
broiler. Makes about 2 dozen. 

And speaking of sardines, don’t forget 
how well-liked they are just as they come 
from the can. Serve them with fingers of 
buttered pumpernickel bread and wedges 
of lemon. 


Please send me —— copies of the 1960 SUNSET INDEX. Also 
for (1952-59 available). All at 25c¢ each. 


Also send BINDERS imprinted with the following years 
(1945-62 available): = at $2 each: (*$2:50 
outside Calif., Ore., Wash., Ariz., Nev., Ida., Utah and Hawaii). 





I enclose ____________ in payment. (Please add 4% sales tax to California orders.) 
NAME 
ADDRESS 
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Big Green Gardener’s 
Pore < LE > Italian Coffee Maker 


talian VE 
: 1? Offer 


sugar 
ae You'd never guess it to look at him. But our coun- 
si ie try boy, the Green Giant, is quite a world traveler. 
eal ’ He’s been to all the spots from Timbuktu to Malibu. 
a ro- Naturally, he’s too busy for this sort of thing dur- 
thick ing the pea and corn season. But once the last pea 
ste is put up, he slips into his best set of leaves and is 
_ off like a big green bird to faraway places. 

His last trip took him to sunny Italy, where he 
an ap- ES, Bae: ) rambled around the Roman ruins, and tossed coins 
urse of Kj into fountains like the rest of the tourists. But one 
le (see 2 day while sipping espresso in a sidewalk cafe he 

got a big green idea. Why shouldn’t everybody 
\ have the fun of drinking Italian coffee after a meal 

all j : of his vegetables? 
hoe Well, he could hardly wait to get his passport 
— stamped so he could get home and to work. And 
create this is what he came up with. An elegant copper 
Italian Coffee Maker that brews 4 demitasse cups 


\\ 


of espresso (or regular) coffee. All yours for just 
I - § $3.75 plus any two labels from any Green Giant 

\ £ Brand product. Oh, it’s a beauty all right! Lined 
throughout with fine quality tin (drip sections are 
made of aluminum ). 814 inches high. Brass pouring 
spout. Black handles. The coupon below tells you 
what to do. So, why not—now! 


spoons 


canned 
Green Giant Brand Green Giant Brand Green Giant Brand 
very young tender early peas with cream style corn. 
Sweet peas. onions. 


rragon 
simmer 
» thick. 
ult and 


Green Giant Mexi- WNibletsBrandwhole Green Giant Brand 
) Tf so, % : corn Brand corn. kernel corn. shoe peg white 


corn. 
m in a 


ia Green Giant. 


aspoon ma} AY” Good things from the Garden 
lt, and 42 as. 
soning. GREEN GIANT COMPANY 


ess and 











| 
. (mea- Dept. CS, Le Sueur, Minnesota | 
by tea- Please send me____ ITALIAN ESPRESSO COFFEE I 
_d ; MAKERS. For each Espresso, | enclose $3.75 in | 
utterec a : check or money order and 2 labels from Green | 
r your Bis Giant Brand vegetables. | 
NAME | 
forget . Ld | 
y come y ‘ - ADDRESS... | 
gers of ‘ CITY ZONE... STATE. 
wed es Green Giant Co., hdqrs., Le Sueur, Minn. Green Giant of Canada, Ltd., Tecumseh, Ont.| Offer good only in the continental U.S.A., Hawaii, Alaska. Void in states 
8 “Green Giant”, ‘‘Niblets” and “‘Mexicorn" are trademarks Reg. U.S. Pat. Off. © GGCo. L where prohibited or taxed. IEP NE PET 
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GET A GENERAL ELECTRIC CLOCK LIKE THIS (GE certified retail 
value $9.95) ONLY $5 plus 2 labels from Libby’s Fruit 
Cocktail. Send with your name and address to Libby, Box 
8530, Chicago 77, IIl. Offer expires June 30, 1961. 


instantly...the most beautiful dessert! 


FIVE BRIGHT FRESH FLAVORS—PINEAPPLE PEACH > PEAR CHERRY So 
AND GRAPE This is the fruit cocktail you'll love just as it comes. Libby’s keeps all five flavors true. 


You taste the delightful freshness of each fruit at the moment it ripened in orchard, vineyard, and plantation. 


Enjoy Libby’s Fruit Cocktail noon or night. You—and everyone at the table—will be very happy about it! 
Libby, McNeill & Libby, Chicago 4, Ill. 
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DARROW M. WATT 


Serve Skillet Cornbread in steaming hot 
pie-like wedges at your next patio meal 


Tf you like your 
cornbread sweet 


Hot and golden cornbread with butter is 
our suggestion for your next barbecue or 
patio dinner. Bake it in the kitchen while 
other foods cook on the grill. 

These two recipes deviate from the tradi- 
tional cornbread. One has a custard 
center and one is sweet and cake-like. 
Serve this first cornbread piping hot di- 
rectly from a heavy skillet. 


SKILLET CORNBREAD 
2 tablespoons butter 
1/3 cups yellow cornmeal 
Y; cup all-purpose flour 
| teaspoon soda 
4 teaspoons sugar 
1% teaspoons salt 
1 cup buttermilk 
2 cups milk 
2 eggs, unbeaten 
Melt butter in the skillet; set aside, keep- 
ing warm. Combine cornmeal, flour, soda, 
sugar, salt, buttermilk, 1 cup of milk, and 
eggs in a large bowl. Beat lightly to blend. 
Turn into the buttered skillet. Pour re- 
maining cup of milk over the batter— 
don’t stir. Bake in a hot oven (400°) for 
35 minutes. Serves 8.—D. J., Los Angeles. 


Delightful hot, this sweet cornbread is 
also tasty and tender after cooling. 


SWEET CORNBREAD 
¥%, cup sugar 
Y. cup salad oil 
2 beaten eggs 
''/2 cups flour 
3 teaspoons baking powder 
Ye teaspoon salt 
I cups yellow cornmeal 
cup milk 
Blend sugar and salad oil. Mix in eggs. 
Sift flour, measure, sift with baking pow- 
der, and salt; add cornmeal. Blend dry 
ingredients with the creamed mixture 
alternately with milk. Pour in a greased, 
floured 9-inch square pan. Bake in a hot 
oven (400°) for 30 minutes. Makes 6 
srvings—D. K., Redding, Calif. 
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COMPILE 


THEM ALL... 


see why the 


hitchenAid. 


portable dishwasher is your best buy! 


You may find other portable dishwashers cheaper, but you’re searching for value— 
quality at a fair price. Compare these KitchenAid features at your dealer’s today. 
Exclusive, big, blue wash arm scrubs every piece clean. Stainless steel Dual Filter 
Guards insure the cleanest possible wash and rinse water. Flo-Thru drying fan 
circulates sanitized, hot air evenly for a gently polished finish. 

More Extras—only the KitchenAid portable has porcelain inside 

and out for lasting beauty...double wall construction for quiet . 

operation. And dependable, long life is yours with a KitchenAid. 

Yes, a KitchenAid costs a little more, but you can’t wash dishes 

with a price tag. The Hobart Manufacturing Co., KitchenAid 

Home Dishwasher Division, Dept. KS, Troy, Ohio. 


Convertible—Portable ‘lhe front-loading portable with a solid 
maple cutting top. Becomes a built-in if you remodel or move. 


See your KitchenAid dealer—get this free tie-in tag and qualify for 
winners’ cash bonuses and other prizes in Kraft Mayonnaise “Cabin- 
stakes."’ 


Too much to do...too little time? 


you deserwve a khitchenAid. 
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Sunset’s 


GARDEN GUID 


Wisteria tree...in a container 


Wisteria tree shows off best when grown in a container or given 
a prominent spot in a raised bed. This one’s in the garden of 
landscape architect C. Jacques Hahn. If you would like to 
train one yourself, see page 182 of the February 1960 Sunset 
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APRIL IN YOUR GARDEN: The weather is mostly 
delightful... and there 1s much, much to do 


Colorful spring flowers, generally delight- 
ful weather, and an urge to get out and do 
things all combine to make April the gar- 
dener’s month. 

For late spring and summer color, pre- 
pare flower beds for seeding or set out 
young annual plants now. Continue to 
plant summer bulbs, divide late summer 
and fall flowering perennials, and make 
cuttings. Deciduous trees and shrubs need 
pruning and feeding just after flowering 
as the new growth starts. This is also a 
good time to fertilize most of the other 
plants in your garden. 

Higher temperatures and succulent new 
growth mean an increased demand for 
ater. Besides watering more often, it’s a 
good idea to conserve moisture by apply- 
ing a mulch to trees, shrubs, and flower 
beds as well as your container plants. A 
mulch not only improves the appearance 
of the garden but actually makes it easier 
to maintain by discouraging weed growth 
ani helping to keep surface soil from 
packing. 

Conditions are ideal for a rapid build-up 
of attacking insects and diseases. Early 
an regular spray applications insure 
healthier, better looking plants. 


The new annuals are exciting 
April in most areas of California is the 
big month for planting annuals. Retail 
nurseries are stocking an almost endless 
list of various kinds. Why not take ad- 
vantage of this fact and try one of the 
Newer annuals or perhaps give some space 
to one you have never grown before? This 
adds a good measure of excitement to 
your flower growing. 

As usual, the dependable petunia leads 
the color parade, but there are many 
other outstanding annuals to increase the 
color range and add variation in height 
and flower size. Here are some of the 
newer ones to plant now for attractive 
color through the long season ahead: 

® Bachelor button or cornflower: ‘Polka 
Dot’ mixed, full color range, dwarf mix, 
15 to 17 inches tall. 

*Balsam: ‘Tom Thumb’ extra dwarf 
mixed, large double flowers, lower grow- 
ing than the regular dwarf. 

* Marigold: “‘Sunbeams,’ flowers 5 to 6 
inches in diameter, lemon yellow to deep 
orange, plants 30 to 36 inches tall. 
*Petunia: ‘Calypso,’ scarlet red and 
white variegated; ‘Frolic,’ California 
Giants in mixture of red. rose, white, pink, 
salmon; ‘Lyric,’ double, light salmon pink 


APRIL 1961 


(same color as ‘Maytime’); ‘Polaris,’ violet 
blue with white star, compact; “White 
Satin,’ white with long blooming season, 
compact: P. parviflora, very small (¢- 
inch), rose colored flowers, plants 2 inches 
tall with 2-foot spread. 

@ Salpiglossis: ‘Bolero,’ mixed, large, pro- 
fuse bloom in full color range, bushy 
plants. 

@ Snapdragon: ‘Double Supreme’ mixed, 
double flowers, 36 inches tall. 

@ Vinca: ‘Rose Carpet,’ bright rose pink, 
prostrate type, spreads 2 feet. 

® Zinnia: ‘Burpeana Giant,’ ruffled quilled 
rays in 6-inch-wide blooms, full range of 
colors, medium height (2 feet); ‘Halo,’ 
circle of bright gold around rich ma- 
hogany center of small, 1144-inch-wide 
flowers, early bloom on 18-inch-high 
plants; ‘State Fair,’ giant, 6-inch-wide 
double flowers, full range of colors includ- 
ing intermediate shades. 

Be sure to include at least one of the 1961 
All-America Selections in your garden 
this year. They are: ‘Rosie O’Day’ sweet 
alyssum, ‘Gloriosa Double’ daisy, and 
‘Coral Satin’ petunia. 

The heavy demand for the newest kinds 
often results in some shortages during 
their introductory season. 


Fit the trellis to the space 
Make your vine trellis inconspicuous as 
well as strong and functional. Galvanized 
or copper wire stretched tightly and 
fastened securely to screw eyes top and 
bottom, or supported horizontally, will 
make a very serviceable trellis. You can 
buy small turnbuckles that make it easy 
to keep wires tight. In situations where 
wires are exposed to very hot, direct sun- 
light, it’s a good idea to use a strong, light- 
weight insulated type so the wire won't 
burn the tender young stems. 

Use staples or regular nails on a wooden 
surface and tie the stems to these with a 
strong, pliable twine, raffia, or plastic 
tape. Be sure to use only galvanized nails. 
On brick, concrete, or stone surfaces, use 
concrete nails (available at building sup- 
ply stores), or the special plastic disk vine 
supports. These disks, secured by a strong 
adhesive, are easily attached to smooth 
metal and glass surfaces and are available 
in retail nurseries. 

If you want to use a wooden, lath-type 
trellis, build it to fit the space. In most 
vases the resulting effect is much better 
than that obtained by using the ready- 
made type. 
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Yarrow and Shasta daisies have long bloom- 
ing season and make good cut flowers 


Good companions 

The yellow yarrows make handsome com- 
panion plants for the white Shasta daisies. 
Their distinctive flower forms and _ tex- 
tures make very pleasing combinations 
for sunny border planting. Use the bright 
yellow fernleaf yarrow (Achillea filipen- 
dulina), which grows to five feet, with the 
taller daisy varieties: and the lower grow- 
ing (114 foot), lemon yellow A. taggetea 
with the more dwarf Shasta daisies. 


For immediate effect 

Fast growing vines that start easily from 
seed fill a need in many gardens. They 
give an immediate, spectacular effect, cov- 
ering very large areas inside of a month or 
two. They serve as fast, inexpensive fillers 
while you plan your permanent planting. 
Or they may give you shade from the hot 
afternoon sun or a covering for an un- 
sightly wall. 

In the Sunset garden, we planted blue 
morning glories to cover an unattractive, 
steep bank. The resulting plants, their 
lush leafy growth covered with lovely blue 
flowers, became a showpiece rather than 
just ‘a green cover.’ We tried the same 
morning glory, grown on a support, as a 
container plant, and it made a very at- 
tractive patio display. 


Other very useful vines are: black-eyed 
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Annual vines grown from. seed make good 
container plants, giving color all summer 


Susan vine, moonflower, scarlet runner 
bean, nasturtium, and cup and saucer 
vine. The latter clings well to rough sur- 
faces such as brick, stone, and screen. 
Follow directions on the seed packet. 


Outstanding new 
pelargoniums 

New pelargonium varieties appear again 
this year. Five of the outstanding ones 
are: ‘Black Magic’ and ‘Black Top,’ dark 
reds; ‘Break O’Day’ and ‘Roulette,’ white; 
and ‘Pink Gem,’ an apple blossom pink. 
The color is only a general classification. 
The combination of over-all color, mark- 
ings and shadings, plus the flower form 
and size give each its distinctive features. 
These are specialists’ selections made 
from hundreds of promising new seedling 
plants. 


Bougainvillea pruning 

For masses of flowers this summer, prune 
bougainvilleas now. First remove any 
branches killed by frost this past winter. 
Where growth is very thick, remove some 
laterals completely; others can be cut 
back, leaving short spurs where they join 
the main stem. Head back extremely long 
shoots to bring within bounds. Too severe 
a pruning results in excessive vegetative 
growth, and often at the expense of a 
spectacular display of flowers. 
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Stepping stones placed in the lawn ad- 
jacent to the patio extend the paved area 


An illusion of space 

Many patio areas lack a feeling of spa- 
ciousness. Here is how landscape designer 
John Catlin remedied this situation in the 
garden patio photographed above: He 
used an unusual combination of square 
and rectangular stepping stones, some of 
smooth concrete and others of exposed 
aggregate, to give an illusion of space. 


A pinch in time 

New gardeners soon discover the great 
value of pinching the tips of young, fast 
growing annual and perennial plants, 
Most of these require at least one pinch- 
ing a season to force out lateral branches, 
This results in bushier plants, more grow- 
ing tips, and—all important—more flow- 





APRIL’S WORK LIST: Here are the important gobs 


Annuals. Sow seed of summer an- 

nuals in the open ground this 
montlr in most sections. Follow the pro- 
cedure outlined on page 225. Nurseries are 
bulging with seedling plants ready to set 
out in April for late spring and summer 
flowering. In the intermountain areas, late 
April or early May is more favorable. 
Among these are ageratum, sweet alys- 
sum, aster, chrysanthemum (annual), 
cosmos, lobelia, marigold, petunia, phlox 
(annual), verbena, and zinnia. For some- 
thing interesting and a little different try 
monkey flower (Mimulus), wishbone 
flower (Torenia), and camellia-flowered 
balsam. For some of the more unusual 
annuals see page 222. 

Azaleas. Many kinds reach full 

bloom in April. Plant them accord- 
ing td variety in groups large enough 
to create an effective display. They show 
a wide variation in size and’ growth habit. 
The Southern Indicas grow well in sunny 
exposures. Keep plants moist and feed 
with an acid-type fertilizer just after 
flowering. Remove faded flowers from the 
plant and the ground around them. Apply 
a one-inch mulch of leaf mold, peat moss, 
or other organic materials sold for mulch- 
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ing and soil conditioning. Spray with lin- 
dane or malathion at first sign of aphids. 


Begonias, tuberous and fibrous. 

Transplant started tubers into the 
ground as soon as weather is settled; or 
into seven or eight-inch shallow clay pots. 
In either case use a soil mix containing 
about 24 leaf mold and 1% sand. Keep 
moist and feed with liquid fertilizer about 
10 days after transplanting. Remember, 
the flower faces in the same direction as 
the pointed ends of the leaves. White, 
pink, and red fibrous begonias are avail- 
able in flats this month. Bronze leafed 
forms are becoming increasingly popular. 

Berries. Mulch around established 

strawberry plants with wood shay- 
ings to keep fruit clean and prevent its 
rotting because of sogginess. Set out 
young plants as soon as possible and 
mulch. Feed in about 10 to 14 days. 
Strawberries and cane berries need reg- 
ular watering and feeding to produce 
quality fruit. 

Bulbs. Feed gladiolus as soon as the 

second leaf appears on the stalk, 
and other summer flowering bulbs soon 
after they show above the ground. Use a 


fertilizer fairly low in nitrogen and high 
in phosphorus. Spray at first sign of 
aphids. Where thrips are a problem, apply 
a lindane or DDT spray at week to 10-day 
intervals. Continue to plant gladiolus 
about every two weeks. Make first gladi- 
olus planting this month in the inter- 
mountain areas. 

Camellias. Prune and feed the late 

flowering varieties with an acid- 
type fertilizer after flowering. Remove old 
flowers from the plants and the ground 
around them. There are plenty of these 
late flowering varieties still available at 
your local nursery. 

Citrus. Select from the large stocks 

of balled and burlapped trees in 
the nurseries this month. They are less 
expensive now than after they are planted 
in cans in late spring. Dwarf varieties, in 
two and five-gallon cans, are also in good 
supply. Citrus planted now becomes well 
established by next winter and less sub- 
ject to winter frost injury. 

Dahlias. Plant tubers as soon as soil 

is warm. Treat tubers and soil with 
an all-purpose dust. Either take a 4 to 5- 
inch cutting when new growth is 8 to 10 
inches high, or pinch out the tip after 
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ers. In addition, full bushy plants require 
less staking and tying, a further improve- 
ment in the appearance of the flower bed. 


Pinching of tender young tips is easily 
accomplished with the thumb and fore- 
finger. Chrysanthemums require several 
pinchings between now and the fall 
blooming season. If you want to increase 
some of your other perennials, skip the 
pinching and wait until you can take 3 
to 4-inch cuttings, which are easily rooted 
in sand. (See page 230 of the May 1959 
Sunset.) 


Spring bulbs after flowering 
Next year’s performance depends on the 
care that you give your spring bulbs 
after flowering. Green foliage gradually 
turns yellow during the next month or 
two. Premature removal of leaves robs 
the bulb of stored food, which is so impor- 
tant for producing flowers next spring. 

If bulbs are kept in the ground, mark 
their location before removing dead 
leaves, to avoid damaging them when you 
cultivate or plant in this area. The ap- 
pearance of yellowing foliage can prove 
unsightly. 

An alternative method is to dig the bulbs 
carefully with some soil and store them 
in a inconspicuous section of your gar- 
den. Keep them moist until the foliage 
yellows, then remove the leaves and lift 
and store the bulbs for next year. 


Queensland pittosporum 

The evergreen Queensland pittosporum 
(P. rhombifolium) is slow growing enough 
to use in crowded or limited garden space. 
It grows 20 to 30 feet tall, tolerates tem- 
peratures down to 20°, and is adaptable 
to a wide variety of soils. 

Clusters of small, white, fragrant flowers 
literally cover the tree in spring. In the 
fall and winter months, large clusters of 
bright yellow fruits stand out in colorful 
contrast to the rich green glossy foliage. 
Queensland pittosporum also grows suc- 
cessfully in large containers. 

This is something to try in the Bay Area 
and the mild coastal sections of Cali- 


SALAH RRR ecg 


Queensland pittosporum used here as small 
tree casts shade on a paved driveway 


fornia, but not in the interior valleys. 
Queensland pittosporum is stocked in 
some northern California nurseries or is 
available on special order. ' 


Give Easter lilies 

another chance 

As soon as the last flower of your gift 
Easter lily plant fades, transplant it from 
the clay pot to a sunny or partially shady 
spot in your garden where the drainage 
is good. Often it may surprise you by 
blooming again in the fall. In a year or 
two, after adjusting to a new environ- 
ment, its flowering will occur in mid- 
summer. This is their normal blooming 
time when grown outside the greenhouse. 


Small shade trees 

Flowering cherries are outstanding spring- 
flowering trees, and make ideal small 
shade trees. Their floral display comes in 
April and early May. Their graceful, usu- 
ally spreading growth habit, crisp leaves, 
and exceptionally bright fall color (yellow 
to orange-red) contribute to the pleasing 
year-around effect. 

‘Kwanzan,’ ‘Shirofugen,’ ‘Shirotae’ (‘Mt. 
Fuji’), and ‘Akebono’ are prized varieties 
ranging in color from deep pink to white. 
Easily grown and long lived, flowering 
cherries insist on good drainage, and so 
are not suited to lawn planting or other 
areas that get a lot of water. 
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three sets of leaves are formed. This pro- 
duces a bushier plant and thus more 
flowers. 

Feeding. Ground covers, shrubs, 

and trees need feeding this month. 
Plan a second application in June and 
a third in August. Plants respond with 
bright, lush growth. Be sure to follow 
directions on the package. 

Fuchsias. Set up a regular feeding 

program now. Apply a_ balanced 
liquid food to container plants every two 
weeks, and once a month to plants in the 
ground. Pinch out tips to force side 
branches for heavy summer bloom. Select 
some new plants from adequate stocks 
now available. For some of 1961’s newest 
varieties see A dozen brand new fuchsias 
on page 253. 

Geraniums and pelargoniums. In- 

crease the color range of your plant- 
ing by selecting from an exciting assort- 
Ment of varieties now available at most 
nurseries, Plant where drainage is un- 
questionably good. Take cuttings of your 
avorites now, and feed established plants. 

ive of the newest varieties of pelargo- 

hiums are mentioned above. 

Hydrangeas. Feed plants this month 

with acid-type plant food, and add 
ron with a chelating agent to prevent or 
Pvercome iron chlorosis. Turn your pink 


hydrangeas blue by applying aluminum 
sulfate solution (1 oz. per gallon) at two- 
week intervals until the plants start to 
bloom. Two gallons per plant is the nor- 
mal rate of application. Keep the plants 


constantly moist. 

| Iris. Bearded iris bloom this month. 
Label the plants so varieties are 

easily identified when clumps are trans- 

planted or divided in early fall. Remove 

the flowers after they fade. 


Lawns. April is a good month for 

seeding a new lawn or reseeding an 
established one. Feed established lawns 
again and attack broad-leafed weeds while 
they are young and growing vigorously. 
Be sure to wateg thoroughly. For detailed 
information on the seeding and care of 
lawns, see Sunset Lawn and Ground Cover 
Book (Lane Book Company, Menlo Park, 
Calif., 1960; $1.75). 

Perennials. Choice plants of asters, 

calceolaria, carnations, chrysanthe- 
mums, marguerites, and Shasta daisies, 
all in plant bands, are in abundant supply 
at your nursery in April. In colder interior 
valley areas, use the profuse flowering 
marguerites a$ container plants, permit- 
ting easy winter protection. Feed estab- 
lished plants and take cuttings of chrys- 
anthemums and carnations. Transplant 
rooted cuttings made last month and 


pinch tips to force side branching. Spray 
for aphids and whitefly, if present. 

Roses. Feed established plants 

again this month and control the 
weeds. Spray if aphids or mildew are pres- 
ent. See story on rose pests and diseases, 
page 228). Plant roses this month in the 
colder, intermountain areas. 

Spraying. The important season to 

apply an all-purpose fruit tree 
spray starts when about 2% of the flower 
petals have fallen and continues for a six 
week period. In northern California, apple 
and pear usually bloom in early April. 
Some control of insects and diseases on 
the stone fruits is still possible, although 
their growth is further advanced at this 
time. Check through the garden for in- 
sects or disease and spray where neces- 
sary. 

Vegetables. Seed of many summer 

vegetables are planted in the 
ground this month in most sections of 
California. Set out transplants of toma- 
toes, eggplant, and peppers in mid- to late 
April. In the intermountain areas, wait 
until late April or early May to seed or 
set out young plants. 

Watering. Close attention to water- 

ing becomes increasingly important 
as temperatures rise and growth becomes 
more rapid. 
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FUN WITH ANNUALS: Maybe thas is the year to 


Pick up a seed catalog and you'll find. 40 
or 50 pages devoted to the listing and de- 
scription of annuals. The top sellers— 
petunias, snapdragons, marigolds, zinnias 
—get the most attention, of course, but 
there are some virtual unknowns that 
deserve to be planted by many more gar- 
deners than now enjoy them. 

Last summer we visited the Flower Trials 
at the San Juan Bautista growing grounds 
of the Ferry-Morse Seed Company. There 
we saw hundreds of kinds of annuals in 
full flower (see page 105 of the May 1960 


Sunset). The visit gave us an opportunity 
to compare the color and growing habits 
of most of the annuals now available, and 
a chance to get reacquainted with some 
we hadn’t seen for years. We admired 
countless plants with provocative com- 
mon names—black-eyed Susan, money 
plant, love-in-a-mist, painted tongue, 
snow-on-the-mountain—as well as many 
that have less memorable names but are 
no less colorful and interesting. We were 
particularly impressed with how fresh to 
the eye an unfamiliar plant can be. 


We made notes of some of our favorites 
among the less well known annuals we 
saw in the Flower Trials. Nurseries don’t 
usually sell these in flats, so you’ll have 
to grow your own plants from seed— 
which in most cases is readily available. 
Until you get to know them, you prob- 
ably won’t want to let this group carry 
the main color load. But every garden has 
room for a dozen or so plants on a proba- 
tional period. Try them in pots, in a cut- 
ting garden, or in a side garden until 
you're familiar with their performance. 





BELLS OF IRELAND (Molucella laevis) 
This is a graceful, low branching plant 
914, feet high, with leaves similar in shape 


BELLS OF IRELAND 


to mint. The unusual flowers look like soft 
green bells with white clappers; actually 
the bell is a greatly enlarged calyx, and 
the white clappers inside the bell are the 
petals. 

Why we like it: For its ornamental and 
unique flowers that are so useful in ar- 
rangements. 

Ilow to use: As a neutral background for 
lower growing plants; or in pots. Wonder- 
ful.in dried arrangements or as a fresh cut 
flower—combine with white hibiscus. To 
dry, cut the stems, strip off the leaves, tie 
the clusters together, and hang upside 
down in a cool, well ventilated place. 
Combinations: The refreshing color makes 
it a natural companion for flowering 
plants of any shade; as a band of cool 
green it is especially good with the hot 
tones of scarlet sage, crimson or red zin- 
nias, bright orange marigolds. 

How to grow: Because the seedlings don’t 
transplant well, sow seed where plants are 
to grow; thin to 12 inches apart. It’s best 
not to water overhead; water collecting in 
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the flowers may ruin the shape of the 
plant. You'll occasionally find them in 
flats in nurseries. 


BLACK-EYED SUSAN VINE 

(Thunbergia alata) 

This tender, vine-like perennial is usually 
grown as an annual. Plants get about 244 
feet high, with some twining stems up to 
5 feet long. Flowers are in shades of soft 
cream through apricot and orange with a 
solid dark eye in the center. 

Why we like it: For its quantities of perky 
flowers and vine-like habit. 

How to use: In hanging baskets, pots, as 
a trailer in rock gardens, or as a tempo- 
rary ground cover. 

Combinations: With blue lobelia, torenia, 
pimpernel, dwarf ageratum, dwarf zin- 
nias, marigolds. 

How to grow: Sow seed where plants are 
to grow, and then thin to 10 or 12 inches; 


BLACK-EYED SUSAN VINE 
or seed in flats or pots and transplant 
later. Doesn’t flower well in the shade. 
LOVE-IN-A=-MIST (Nigella damascena) 


Each of the sky blue flowers is surrounded 
by a filmy veil of thread-like, bright green 


flower bracts. Plants get about 18 inches 
or 2 feet high. 

Why we like it: For its unusual appear- 
ance, appealing name, and associations 
with the past. 

How to use: As a cut flower for old-fash- 
ioned bouquets with pinks (dianthus), 
roses, godetias, and sweet peas. In the 
garden as edgings and borders, and as a 


LOVE-IN-A-MIST 


cover in bulb beds. Dry seed capsules for 
arrangements. 

Combinations: With most other annuals, 
and perennials such as larkspur, poppies, 
bachelor buttons, dianthus, and dwarf 
coreopsis. Also with early peach colored 
gladiolus. 

How to grow: Sow seed in spring or fall 
where plants are to grow; thin to 6 inches. 
Stagger sowings to prolong bloom. A vig- 
orous self-seeder. 


MEALYCUP SAGE (Salvia farinacea) 
This is a 3-foot-high plant with graceful 
spike-like clusters of lavender blue flowers 
and soft, gray-green foliage. 

Why we like it: For its blue flowers and 
long blooming season, which stretches 
from midsummer into late fall. 
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plant some surprises m your garden 


MEALYCUP SAGE 


How to use: To add grace to a summer 
and fall border. Also good for cutting. 


Combinations: With yellow zinnias in the 
foreground; or, for a never-fail combina- 
tion, with ‘Midget Blue’ ageratum and 
salmon flowered phlox. 

How to grow: Sow seed in the open ground 
or in flats. Small plants transplant well. 
Thin to 12 to 18 inches. This is actually a 
perennial, but is usually treated like an 
annual. Flat-grown plants are sometimes 
available in nurseries. 


MEXICAN ZINNIA (Zinnia angustifolia) 
This low growing, free-flowering zinnia 
gets only 12 to 18 inches high. Bushy 
plants, well covered with single, semi- 
double, or double flowers (1 to 2 inches 
wide) in shades of brown, red, orange, and 
yellow. Some have rays tipped with yel- 
low. Frequently listed in catalogs as 
Z. haageana. 


MEXICAN ZINNIA 


Why we like it: For its perky, warm col- 
ored flowers, long bloom period, and abil- 
ity to thrive where summers are hot; less 
mildew than some forms. 


How to use: Between concrete strips in a 
driveway, as a summer and fall ground 
cover, in borders, in pots, as a cover over 
spring bulb beds. Or grow in cutting gar- 
den for attractive arrangements. 
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Combinations: With dwarf yellow, orange, 
or red zinnias; gaillardias; low growing 
marigolds; ageratum. 

How to grow: Sow seed in flats or in the 
open ground. Easy to transplant. Thin to 
12 or 14 inches. 


MONEY PLANT (Lunaria annua) 

A 12 to 16-inch-high plant that looks 
something like a wild turnip, this is grown 
mainly for its decorative seed pods, but 
you may also like its purple flowers. 
Why we like it: For its satiny, translucent 
seed pods that last so well in dried ar- 
rangements. Early flowering habit and 
easy culture. 


MONEY PLANT 


How to use: Grown by most home gar- 
deners for its seed pods. Pick the stems in 
late summer when the pods are dry. Rub 
off the chaff-like husks with your fingers. 
Combinations: Not handsome enough to 
feature; best used informally in a not very 
prominent spot. 

How to grow: A biennial that may take 
two years to bloom. A vigorous self- 
seeder that some gardeners may decide is 
a pest. Sow in the open ground in full 
sun or part shade. 


PAINTED TONGUE (Salpiglossis sinuata) 
A plant 1144 to 2% feet high, painted 
tongue has large, velvety, heavily veined, 


PAINTED TONGUE 


lily-like flowers in wonderful combinations 
of gold with blues, reds, purples. 

Why we like it: For its fascinating, tap- 
estry flower colors. 

How to use: Mixed into borders for con- 
tiuous summer bloom. Displayed in pots. 
Excellent cut flower. 

Combinations: With an edging of pe- 
tunias, with gaillardias in solid colors, 
with Shasta daisies, daylilies, nepeta, 
achillea. (Or use alone in mass planting.) 
How to grow: Sow seed in flats or where 
it is to grow. Seedlings transplant easily. 
Thin to 12 inches. Best grown where sum- 
mers are cool. Plants may need staking. 


PIMPERNEL (Anagallis arvensis) 

An almost prostrate plant with tiny scar- 
let or coral red, star-like flowers, the 
species is considered a weed in many areas 
of the West. But one of the most popular 
cultivated forms, the variety A. a. caeru- 
lea, has distinctive 34-inch electric blue 
flowers about the same shade as summer 
forget-me-nots (Anchusa capensis). It 
grows higher than the species, to about 
6 inches. 

Why we like it: Because very low grow- 
ing plants with blue flowers are hard to 
come by. 


How to use: In rock gardens, in pots and 
hanging baskets, in raised beds; as an edg- 


PIMPERNEL 


ing or as a colorful low carpet on a sunny 


hillside. 


Combinations: With portulaca, black- 
eyed Susan vine, ‘Carpet of Snow’ and 
‘Rosie O’Day’ sweet alyssum, Cerastium 
tomentosum, low growing achillea and 
sedum. Use to tone down hot oranges 
and reds of other plants. 

How to grow: Sow seed where plants are 
to grow. Thin to 12 inches. Seed is not 
always easy to find, but it is available. 
If you can’t find it, drop a note to Garden 
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FUN WITH ANNUALS 


Department, Sunset Magazine, Menlo 
Park, California, and we'll send you the 
name and address of a source of supply. 
(Be sure to include a stamped, self-ad- 
dressed envelope.) 


SEA LAVENDER (Limonium sinuatum) 
Flowers in shades of blue, lavender, rose, 
and white form irregular clusters on 
rather stiff, 2-foot stems. This is one of 
the most popular of the “everlastings.” 
It’s also sold as Statice sinuata. 

Why we like it: For its long blooming 
period and the keeping quality of its 
flowers. 


SEA LAVENDER 


How to use: In sunny borders with other 
annuals and perennials. It’s especially 
good in sandy beach gardens. Grown pri- 
marily for cutting (use fresh or dried). 
Dried flowers retain their true colors. (Cut 
stalks when flowers reach their full color, 
then dry upside down in a cool, airy spot.) 
Combinations: With other everlastings 
such as bells of Ireland, gomphrena, and 
money plant. In arrangements with sweet 
peas or yellow nasturtiums. 

Tlow to grow: Sow seeds in late winter for 
early bloom. A biennial that blooms the 
first season. Thin to 12 or 18 inches. Many 
named varieties are available, also a yel- 
low species called L. bonduellii. 


SNOW-ON-THE-MOUNTAIN 

(Euphorbia marginata) 

This is a plant grown for its foliage. The 
light green leaves at the ends of the stems 


SNOW-ON-THE-MOUNTAIN 


Plant some surprises 


are handsomely edged with white. It’s a 
rather loose, rangy plant, growing to 
about 2 feet high. 

Why we like it: For its unusual combina- 
tion of soft green and white foliage. 

How to use: Massed in beds, in cutting 
gardens, as a cool-looking filler with brash, 
bold-colored zinnias. Good to use in ar- 
rangements. 

Combinations: With any plant, because 
this is so neutral in color. 

How to grow: Sow seed in the open ground 
or in flats or pots. Thin to 12 inches. Self- 
seeds readily. Must have full sun for foli- 
age to color up well. If left to its own 
devices, it can get out of bounds. 


SUMMER FORGET-ME-NOT 

(Anchusa capensis) 

The leafy open clusters of bright blue, 
white-throated flowers look like large for- 
get-me-nots. Plants are bushy and grow 
114 to 2 feet tall. 

Why we like it: For the combination of 
reddish buds and vibrant, rich blue flow- 
ers to “cool” the garden. 

How to use: In borders and for cutting. 
(However, the cut flowers don’t keep as 
well as those of most of the plants de- 
scribed here.) 

Combinations: With sweet William, Mexi- 
can tulip poppy (Hunnemannia), yellow 
calendulas, orange wallflower, gray dusty 
miller, orange or yellow daylilies, or di- 
morphotheca. 


SUMMER FORGET-ME-NOT 


How to grow: Seed should be started as 
early as possible in the late winter, as 
plants reach their peak bloom before the 
weather gets hot. Thin to 12 inches apart. 
Shear back after the first crop of flowers 
to encourage a second. 


SWAN RIVER DAISY 

(Brachycome iberidifolia) 

This low, 8 to 12-inch high, lacy-leafed 
plant has cineraria-like flowers in pastel 
shades of blue, pink, and white. Rays of 
some are marked with contrasting colors. 
Why we like it: For its dainty flowers, 


long bloom period, and ability to thrive 
where summers are hot and dry. 

How to use: As a cover over bulb beds; 
for edging or mass planting in rock gar- 
dens; by a path where you can see the 
flowers up close. In pots, or as a ground 
cover in much the same way you use 
sweet alyssum. For bouquets. 
Combinations: With stock, snapdragons, 
candytuft, cynoglossum, delphiniums, or 


SWAN RIVER DAISY 


interplanted with ageratum or lobelia. 
How to grow: Sow early in the open 
ground. Thin to 4 to 6 inches for massed 
effects. A self-seeder. 


TEXAS PRIDE (Phlox drummondii) 

You have a wide choice here. Some vari- 
eties grow only 6 inches tall, some are in 
the 8 and 9-inch class, others get to be 
15 inches high. However, all have the 
same showy, gently rounded clusters of 
flowers in an impressive array of colors 
and shades. Some just call the plants an- 
nual phlox. 

Why we like it: For the masses of flowers 
from early spring through summer. 

How to use: Low forms for edgings, tall 
forms to back up wide borders. Massed 
to overflow an entire bed. In tubs and 
boxes. For cutting. 

Combinations: Most impressive when 
single colors are massed in a bed. Or com- 
bine in planters with white geraniums or 
white petunias. 

How to grow: Sow seed where plants are 
to grow (seedlings don’t transplant well). 
Thin to 6 to 12 inches. Grow in part shade 
in hot summer areas. 


TEXAS PRIDE 





thrive 


. beds; 
k gar- 
ee the 
round 
yu use 


‘agons, 
ms, or 





elia. 
e open 
massed 


) 

1e vari- 
e are in 
t to be 
ive the 
sters ol 
f colors 
ints an- 


flowers 
r. 

ngs, tall 
Massed 
ibs and 


e when 
Or com- 
iums or 


ants are 
nt well). 
rt shade 





UNSET 


Growing annuals on the open ground 


Do it this month... for early and long bloom 


You'll enjoy an earlier and longer bloom 
period and, normally, more vigorous an- 
nuals if you seed them directly in the open 
ground now, instead of in flats for trans- 
planting later. This eliminates the shock 
of transplanting and saves you time. You 
can also grow some of the annuals that 


are not available in nursery flats. 

Once the soil has dried out to the crumbly 
stage, you can sow these annuals: sweet 
alyssum, aster, coreopsis, -gaillardia (an- 
nual), marigold, mignonette, nasturtium, 
nicotiana, phlox (annual), portulaca, zin- 
nia, and others. You'll find interesting 


annuals to grow from seed on the preced- 
ing three pages. 

But don’t reach for the seed packet until 
the ground work is done. The added plant 
performance you gain from proper soil 
preparation more than justifies the work. 
These are the steps followed by experts: 





1, Spread 2 to 3 inches of peat, leaf mold, 
or rotted manure, over the seed bed; also 
add superphosphate or bonemeal, about 


3 to 5 pounds for 100 square feet. To 
heavy soils, add gypsum or dolomite, 
about 10 to 15 pounds per 100 square feet. 


2. Spade the area, thoroughly mixing 
these materials with the soil to a depth 
of 6 to 8 inches. Break clods with back 
of the shovel. Apply an all-purpose in- 
secticide-fungicide to prevent insect at- 
tack and damping-off disease. Rake and 
make level, breaking remaining clods as 
you go. 


3. Work out a planting plan for the vari- 
ous kinds of annuals, arranging them 
according to height. Outline the planting 
areas with a white powdered material 
such as gypsum, dolomite, or flour. 


APRIL 1961 





4. Place seed in a one-pound coffee can. 
Add dry sand or peat until 24 full. Re- 
place top; mix thoroughly to disperse seed. 


5. Broadcast within areas; firm with back 
of rake. Cover seed with 14 inch of peat. 


6. Water with a fine mist, to penetrate 
at least 2 inches. Avoid puddling. 
Oo 


\ 
LEAR 


7. After seeds germinate (usually 7 to 10 
days), cover with wire or plastic mesh 





(supported above the seedlings) for pro- 
tection from birds. Apply snail bait. 


8. After two pairs ef true leaves de- 
velop, thin crowded areas by removal or 
transplanting. In coastal areas, thin ac- 
cording to instructions on the packet. In 
hot interior areas, close planting keeps the 
soil around the roots cool and moist in 
summer. 


9. About 14 days after germination, feed 
with liquid fertilizer high in nitrogen, to 
keep plants growing fast. Feed every two 
weeks until flower buds form, then use a 
food low in nitrogen, high in phosphorous 
and potassium. Sprinkle overhead after 
feeding to wash fertilizer from foliage. 


10. Water by irrigating. This keeps foli- 
age dry and helps to prevent the spread 
of fungous diseases—especially important 
if watering is done in the evening. 
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From the graveled entry court you enter the patio through dark 
ing screen at top of wall; similar screen on patio-garage wall 


green shuttered doors. Star jasmine on posts. Waaleaf privet 


in rancuo santa re: Entry court with star jasmine 


Elegance and simplicity go hand in hand in this house and 
garden in Rancho Santa Fe, California. 

The enclosed patio and surrounding structure reflect the feel- 
ing that made for pleasant and relaxed living in many early 
Spanish California homes: formality, respect for personal 
privacy, and also a feeling of warmth and friendliness that you 
sense immediately on entering the courtyard. 

In planning this modern adaptation, now only about a year 
old, designer John W. Bancroft was guided by Mrs. George 
Richardson’s desire for a house that was smaller, simpler, and 
easier to maintain than her previous home. 

Entry and patio plantings designed by landscape architects 
C. Jacques Hahn and J. Charles Hoffman are in complete 
harmony with the house. 

The cool green and white color scheme of the house and garden 
is a refreshing foil to the usually golden hills and eucalyptus 
lined roads in this rural section of San Diego County. 





The central patio is paved with cast stone, which provides @ 
hard surface for cross-traffic and entertaining. Dichondra 
planted between stones reduces glare and softens severe lines 


Through the open door you look across the sun-flooded patio 
while it emphasizes the floor pattern. 


to the doors of the living room in the rear wing of the house 
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To grow splendid roses, you have to reckon 
with a half dozen or so insects and dis- 
eases that would, if they could, render 
the flowers and plants something less than 
splendid. 

The pests don’t all come to one garden, 
fortunately, and they don’t all come at 
once. Their seasonal comings and goings, 
dictated by various outside influences, are 
charted on the page opposite. 

It goes on year after year. Skilled rose 
growers come to accept routine pest con- 
trol as no great fun but quite worthwhile. 
The first round in the yearly campaign 
is now past in most parts of the West. It 
was duly noted in the Garden Guide 
Check Lists under Roses in January, Feb- 
ruary, and March, while the plants were 
dormant: picking off all leaves, cleaning 
up the beds, spraying with any of several 
dormant sprays. This treatment destroys 
the overwintering forms of several grow- 
ing-season pests, and it can give your 
roses an extra two months of freedom 
from certain pests that aren’t capable of 
traveling very far or very fast. 

Now that the roses are growing (in the 
intermountain region, growth will com- 
mence in May), the other round starts: 
routine spraying or dusting for the pests 
themselves. 

Unfortunately, the first rose pest of the 
growing season, the aphid, is not influ- 
enced by the dormant season spraying, so 
you can expect him whether you sprayed 
this winter or not. 


APHIDS ARRIVE FIRST, 

BECOME SCARCE IN SUMMER 

For those who are brand new at garden- 
ing: An aphid is a soft-bodied, roundish 
little insect (about pinhead size) that col- 
onizes along the tenderest, newest growth 
and sucks plant juices. On a plant, aphids 
are messy and devitalizing. 

Two kinds, in particular, bother roses: 
the rose aphid and the green peach aphid. 
Their life cycles make spring the season 
for aphids; the summer is surprisingly free 
of them. 

The rose aphid spends its entire life on 
rose bushes., In cold climates, it goes 
through the winter as an egg; in warmer 
areas it overwinters as a wingless female, 
giving birth-to living young slowly but 
continually. By spring this adds up to a 
considerable population . . . which prob- 
ably is sucking on the tenderest parts of 
your rose bushes right now. 

Unless controlled, the rose aphids remain 
numerous until summer, when the crea- 
tures that kill them or exploit them as 
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parasites come out in force. These preda- 
tors and parasites have more effect than 
all the spray guns in the world, and they 
reduce the rose aphid population notice- 
ably. In autumn, with arrival of cool 
weather, the parasites and predators die 
off, but the comparatively hardy aphids 
live on and begin again to build up their 
numbers, preparing for another big show 
the following spring. 

Green peach aphid, the other common 
aphid, behaves as an opportunist. It 
moves, seasonally, from one kind of plant 
to another, depending on what is most 
nutritious at the moment. It takes the 
rose as a host in spring when the young 
shoots are growing. As soon as the plant 
begins to mature and come into bloom, 
the sap starts to lose its highly nutritive 
quality, and the green peach aphid moves 
on to some other host. 

Aphid controls. Aphids are the easiest rose 
pests to get rid of. Just a fast jet of water 
will knock a colony off a stem for good. 
Don’t worry about their crawling back, 
for they are fragile of body and the blast 
to the ground usually finishes them. All 
multi-ingredient insecticides seem to be 
formulated to include aphids among their 
victims. Specifically, look for any of these 
active ingredients: lindane, diazinon, ma- 
lathion, nicotine sulfate. 


MILDEW GETS STARTED WHEN IT’S 
COOL AND DAMP, OFTEN IN SPRING 
Powdery mildew grows profusely on cer- 
tain plants, and the rose is one of the lead- 
ing hosts (others are dephiniums, dahlias, 
lilacs, beans, melons). It appears as a gray 
powdery substance on leaves, young 
stems, and flower buds. You simply can- 
not grow prime roses if the plants are 
infested with this devitalizing fungus. 
Mildew is a low form of plant life. The 
mycelium (the gray stuff you see) is 
equivalent to stems and branches of flow- 
ering plants. It sends short absorbing 
structures into leaf skins. Spores that form 
on this mycelium are comparable to seeds. 
The spores are blown about in the air, and 
all they need is a susceptible host plant 
and the proper climatic conditions to start 
growth: shade, cool temperatures, and, 
possibly, damp atmosphere. 

This explains the abundance of mildew 
in coastal areas, whereas inland valleys 
are usually too hot and dry. Even though 
powdery mildew often seems to break out 
during a warm, dry spell, it gets its start 
under cool conditions. Very often you see 
it during a warm spell that follows a series 
of foggy days. ? 

Rain, however, works against mildew; 


Why rose pests attack in waves... 


summer showers wash the spores off the 
plants. In contrast, another bad disease, 
black spot (see page 231), is spread by 
and favored by summer rains. 

But fog and heavy dew don’t wash mil- 
dew spores off; instead they encourage the 
growth. That’s why mildew is so much 
more likely to be a pest in Los Angeles 
(where it may be foggy or dewy but al- 
most never rainy in summer) than in 
Portland (where rains continue well into 
summer). 

Mildew controls. Controlling a fungus is 
not easy after you see the damage. Best 
plan, if your roses had mildew in past 
seasons, is to start right now applying 
mildew-controlling fungicide at 10 to 14- 
day intervals—being especially careful to 
maintain the treatments when the 
weather is dewy or foggy. There isn’t any 
absolutely effective chemical for mildew 
control. Some have done a very good job 
at times, but all have failed at times. 
Right now the most promising chemical 
ingredients to look for on the product 
label are phaltan, copper oleate (and a 
few other copper compounds), acti-dione 
PM, karathane, and sulfur. 


RUST COMES IN CYCLES, ; 
STARTING WITH WARM WEATHER 
This disease first shows itself, usually in 
early spring, as bright orange spots on 
the undersides of leaves. These spots en- 
large and soon work through the leaf to 
appear as yellow blotches on the upper 
sides. As the infection spreads, the spots 
become thick powdery masses of orange 
spores. Infected leaves usually fall. Older 
leaves seem to suffer it most, not new 
growth as with some of the other rose 
pests mentioned here. 

Black spores overwinter on canes of the 
rose bushes and in rubbish (again, dor- 
mant spraying and garden clean-up are 
very important). The black spores germi- 
nate, forming fragile spores that move 
about on air currents when weather warms 
up. They alight and infest rose leaves. If 
the spring is warm, you can have a rust 
attack as early as April. 

Left unchecked in spring, new infections 
originate before the previously infected 
leaves fall. The period between a spore’s 
infection of a leaf and the time that the in- 
fection begins to produce spores is 7 to 
14 days. 

Rust controls. The chemicals prescribed 
for rust work as preventives, not as eradi- 
cants. If a rust infestation starts, begin 
cleaning up fallen leaves and also spray 
or dust regularly with one of the effective 
fungicides to prevent the next cycle. The 
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IN EARLY SPRING, THRIPS FEED 
ON GRASSES OR WILDFLOWERS, 
STAY ON THOSE HOSTS UNTIL... 





MITES 





MITES BUILD UP VERY 
SLOWLY IN SPRING, WAITING FOR... 
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FLOWERING PLANTS 
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Softness Srows in meadow places 


Another fine product of American Can Company 

























fiective fungicides: phaltan, captan, fer- 
ham, zineb, maneb, lime sulfur, dusting 
ulfur. 

BLACK SPOT BEDEVILS ROSES ONLY 
WHERE IT RAINS IN SUMMER 

ast of the Rockies where it rains in 
ummertime, black spot is the most 
roublesome disease that roses get. With 
oth black spot and Japanese beetle 
(another eastern rose pest) to contend 
vith, rose growers of those regions have 
ore midsummer grief than we take from 





Wall the pests listed on these pages. 


ere i: the West we get black spot only 
vhere ‘t rains a good deal in summer— 
vest 0: the Cascades in the Northwest, 


Band sometimes in Arizona. 


ain spreads the black spot spores. Rain 


Girops splash the spores up from the 


round. Wet leaves allow the fungus to 


Westablish itself in the leaf structure. In 


lack spot areas, overhead watering can 
lo the same thing. 

he disease shows itself as many black 
pots with irregular fringed margins on 
eaves ind stems. Tissue around the black 
spots may turn yellow, and in partic- 
ilarly susceptible rose varieties, entire 
eaves may yellow and drop off. 
The fungus is normally carried over the 
winter on old leaves on the ground and 
in lesions on the canes. 
Black spot controls. Garden sanitation is 
of greatest importance. If you have black 
spot on your roses, pick up and get rid 


Mof all fallen leaves, and be doubly sure 


to do so when the season ends. Dormant 


Wspraying naturally does much to check 
@carry-over fungus from one year to an- 
Mother. The spray kills the spores. A fresh 
Mmulch of clean materials such as peat 
moss or ground bark every spring will 
Wprevent splashing of spores from fallen 
@leaves onto new growth. In addition to all 
of this, spray or dust roses with phaltan 
@or ferbam as soon after every summer rain 
as possible. 


STHRIPS DON’T COME INTO GARDENS 


UNTIL FIELD GRASSES TURN BROWN 


@A thrips (the singular is not “thrip”) is 
@quite small, a_ bit 


smaller than the 
printed letter i on this page. Thrips have 


= Wings and fly on air currents, sometimes 
@ billions of them in one great flying colony. 


Even in those numbers you only see them 


when the light is right. They crawl into 
@ rose buds that are just beginning to open 


and do their damage there—making 
themselves all the harder to see and to 


@outrol. But their damage is evident— 
@they make brown streaks in petals, or 
: brown petals completely, or turn entire 


buds brown and make them so misshapen 


@ that the flowers may not open. 





If our wild grasses, hay, grain, forage, and 
@ wildflowers stayed green and unmowed 
@ all year, thrips would probably be only 





4 minor rose pest or might not bother 
roses at all. As it is, though, thrips spend 
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the winter as larvae, come out in spring 
as adults, and go to work sucking the 
juices from grass and wildflowers; when 
the grasses turn brown or are cut down, 
the thrips leave—in the great numbers 
suggested above—and move on to woody 
plants. They favor rose petals. 


Thrips controls. Combating thrips isn’t 
easy. Dormant spraying has no effect at 
all. The problem in growing-season spray- 
ing or dusting is to get the spray material 
in contact with the thrips inside the 
tightly-packed buds. The best bet is sim- 
ply to spray or dust thoroughly and often 
if thrips are damaging your roses. DDT, 
diazinon, lindane, malathion are all rec- 
ommended. 


MITES BUILD UP SLOWLY IN SPRING, 
BECOME NUMEROUS WHEN IT’S HOT 
Mites (or red spiders) suck plant juices 
from leaves, stippling them and giving 
them a silvery cast, later causing them to 
turn yellow and fall off. They can sap 
the vitality from a rose plant until its 
growth and flower formation stop. 


Two kinds of mites dominate the clan as 
rose pests: the European red mite and 
the two-spotted mite. They both look to 
the naked eye like red pepper sprinkled 
on the undersides of the leaves. They 
both spin a webbing over their eggs on 
the leaves; the webbing by the two- 
spotted mite is heavy, the European red 
mite’s is light. 

The European red mite overwinters as 
an egg in bark crevices and similar places; 
the two-spotted mite overwinters as an 
adult in ground trash and in weeds. Dor- 
mant spray and garden clean-up during 
winter will check the population of both 
and leave your rose garden free of mites 
several months longer than if you do 
nothing in winter. By midseason even a 
dormant-sprayed, well cleaned rose gar- 
den can get new mites from the outside, 
for they float in on air currents. 


Reproduction starts slowly in spring and 
doesn’t really result in great numbers of 
mites until temperatures get above 85° 
When that happens, look out! Red spider 
attacks come on quite suddenly—almost 
overnight—in hot spells from July to 
September, because egg laying and hatch- 
ing speed up. Attacks have been known 
to come earlier with spring hot spells, 
even in April, but usually this happens 
where unchecked populations from the 
previous year went into overwintering 
and weren’t abated with a dormant spray 
and adequate clean-up. 


Mite controls. Some excellent mite-killing 
chemicals are available as single-purpose 
miticides and as ingredients in multi- 
purpose pest control products. The trick 
is to get the products on early, at the 
first sign of the attack, and to continue 
until the infestation is wiped out. Token 
gestures do nothing. The effective chem- 
icals are tedion, kelthane, and malathion. 











Wiss Deluxe “Grass Master” Shears, No. 1701 have 
flawless, noiseless cutting action. Lustrous chrome 
plating gives lasting protection from rust and grass 
stains. Special vinyl “Comfort Grips’ protect hands. 
Only $2.99 at hardware, garden supply and depart- 
ment stores. Others from $1.49 to $5.50. 





7 we 


Pruners, No. 908—$3.50. Wiss Hy-Power Pruners cut 
the toughest limbs with ease — never tear or bruise. 


Blades never distort. Others from $2.95. 6 






Wiss Hedge Shears, No. 812-E—$5.95. Finest cut- 
ting shears with shock absorber. One edge serrated 
and notched to prevent slipping. Others from $3.95. 








Grass Shears, No. 5600-G—$3.50. The finest profes- 
sional grass shears made. Now with vinyl grips. Nar- 
row blades, contour handles for extra close trimming. 


J.WISS & SONS CO., NEWARK 7, N. J. 
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HOMESEEKERS OF THE WEST 


See a Medallion Home 
and you'll never settle for less 


Today, almost everyone can afford a Medallion 
Home with its four wonders of electrical living. 
They mean better living today and in the future. 
That’s why financing can be simpler, resale value 


4 
You pick your climate with a General Electric Weath- 
ertron® heat pump. This single unit heats and cools. 
Or, team room air conditioners with silent, room-by- 
room electric heating. Electric climate control is flame- 
less, so draperies, upholstery, carpets stay clean. 


Eye-saving Light for Living goes beyond mere illumi- 
nation. It can set a room’s mood, highlight one of your 
treasures or emphasize décor. Why, lighting extends 
living areas outdoors: patio, back yard, terrace. Dra- 


matic Christmas effects, summer cook-outs at night. 


holds up, and your home is a joy to live in all the 
years you own it. And, the General Electric Mono- 
gram on the appliances and electrical equipment 
is your assurance of quality and dependability. 


4 a 

Full staff of electrical servants—another wonder of 
a Medallion Home. Electric major appliances are in the 
blueprint, designed in—not stuck in. You push a button 
and before your eyes the drudgery disappears from 
housework. You have more time for your family. 


Power-a-plenty—say good-bye to blown fuses or over- 
loaded circuits with wiring planned for the present and 
future. For more information contact your electric util- 
ity or send 15 cents in coin for your booklet to General 


Electric Co., P.O. Box 111, New Concord, Ohio. 


Progress /s Our Most Important Prodvet 


GENERAL @ ELECTRIC 








DOROTHY KRELL 
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M)\. Put container on its side. Grasp a few 
stems and pull steadily as you tap around 
he rim with a wooden mallet or hammer 


lity. 





How to divide a 
tubbed bamboo 


ow Ieng can you keep bamboo growing 
in a container before you have to divide 
it or inove it into larger quarters? 

f well watered and fed regularly, a plant 
may hold its own for five years, or even 
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2. Out slides root ball from tub. We tried 
soaking soil first, but found that dry 
root ball slides easier, hangs together 
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3. We used an axe to chop through tan- 
gled mass of roots and thick, underground 


stolons that encircled the root ball 
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4. Spade takes over when cut is too deep 
for axe. We noted that most roots were 
around edge of root ball, not in center 


much longer. But we have found that for 
continuous, vigorous growth, three years 
is usually about the limit. 


The golden bamboo you see here was 
planted from a gallon can into this 16- 
inch tub three years ago. The first year it 
tripled in size. The second year it sent up 
6-foot-high stems; during the summer it 
needed watering twice a week. By the 
third year, roots filled the tub and the 
leaves would roll and droop unless we 
watered the plant every other day. 





5. Root ball has been cut into halves, each 
ready to replant. Each could be divided 
again, but we wanted the larger clumps 





6. Two clumps of bamboo for one. Each 
replanted in tub with fresh soil, watered. 
New shoots appeared two weeks later 

















more seasons 
more service 

=, more 
satisfaction 


Pennsylvania 
POWER MOWERS 





More seasons of easy, effortless mow- 
ing! Pennsylvania mowers stand up to 
all kinds of family use year after year. 
More service — Pennsylvania mowers 
are intentionally better by design. 
There’s a model for every lawn and 
terrain. 

More satisfaction... premium engine 
and outstanding performance make 
Pennsylvania your best buy. 





Whatever your type of lawn, however 
small or large your grounds, take a 
long look at the full-feature line of 
reel and rotary mowers manufactured 
and guaranteed by Pennsylvania. 


acco 


Pennsylvania 


POWER MOWER 


American Chain & Cable Company, Inc., Stevens Lane, 

Exeter, Penna. Executive Offices: Bridgeport 2, Conn. 

Export Dept.: 230 Park Avenue, New York 17, N. Y. 

Canadian Sales Agents: John A. Huston Company, 
Ltd., Toronto 10, Ont., Canada. 
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Do you have these in your Sunset library? 


GARDEN & PATIO 
BUILDING BOOK 
Ideas for every outdoor 
building project. Contains 
5 complete Sunset books: 
Sunset Patio Book, Garden 
Work Centers, Patio Roofs, 
Walls, Walks, Patio Floors, 
and Fences and Gates. 574 
pages, 1492 photos, draw- 
ings, plans. $6. 


GARDENING 
IN CONTAINERS 


Sunset's garden editors tell 
how to grow and enjoy 
plants in pots, tubs, boxes— 
indoors or out. Potting 
mixes, best fertilizers. Bon- 
sai. Plans for 25 plant 
boxes. How to make a ter- 
rarium. 332 clear illustra- 
tions. $1.75. 


COLOR IN YOUR 
GARDEN 


A selection of the best 
ideas from Sunset on the 
use of color in the garden. 
Covers basic principles of 
color gardening using a 
color wheel and photo- 
graphs of flower combina- 
tions in color. $1.50 


HOW TO GROW 
CAMELLIAS 


Information on choosing 
and buying, landscaping 
use, planting and trans- 
planting, control of pests 
and diseases, bonsai cul- 
ture, pruning, etc. 600-va- 
riety encyclopedia. Many 
illus., some in color. $1.75 


How bs your 


Came Has me 


LANDSCAPING for 
Western Living 
Shows how to use every 





TANDSC: API No 


square inch of land around 


a house to maximum ad- 
vantage whether you start 
with a bare lot or want to 
remodel an older garden. 
How to estimate costs. 233 
photos, 210 drawings, 91 
plans 4 
Gift binding oe 
HOW TO 
GROW ROSES 
Practical, up-to-date book 
which includes latest infos- 
mation on control of pests 
and. diseases with new 
chemicals and techniques. 
Encyclopedia Or rose va- 
rieties, ideas for landscape 
use, how to buy, etc. Many 
ae an photos i in color. $1.95 


Sunset Lawn and 
Ground Cover Book 
How to choose seed, pre- 
pare and plant lawn. Di- 
chondra, ground covers. 
Watering principles; types 
of sprinklers. Mowing, edg- 
ing. Methods, materials for 
weeding, fertilizing, pest 
and disease control. Photos, 
drawings. $ 


SUNSET PRUNING 
HANDBOOK 


Complete Western pruning 
how-to-do-its by Roy L. 
Hudson, outstanding au- 
thority. Specific instruc- 
tions, how-to illustrations 
for pruning practically ev- 
ery tree, shrub, or vine in 
Western gardens. $1.75 


Order from your favorite dealer 
or from Sunset Books, Menlo Park, California 
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DOES 
THE 


70, 35,24 inch 
Riding Mowers 


20 inch 


self-propelled 
trimming mower. 


YOU GO ALONG FOR THE RIDE 


Ride in safety while the Clean-Cut 24 
cuts the grass, trims, mulches... all in 
one operation! Unexcelled maneuver- 
ability! Fast, easy cutting height ad- 
justment! ‘Floating’ mower unit for 
smoother, more even lawns. 

20 inch self-propelled, 35 and 70 inch 
big volume riding mowers available, too. 
Ask your dealer for free demonstration 
or write for free, detailed literature to: 


Gpaavety [ean-Lur owers 
P.O. BOX DUNBAR, W. VA. 





. Feet Burn 


Perspire, Sore, Tire? 
HERE'S FAST 

? RELIEF! 
You’ll love the refreshing 


‘lift’? Dr. Scholl’s Foot 
A Powder gives you... and 
the way it keeps your feet 
cool, dry, bath-fresh and com- é 
fortable all day. Essential to 
daily grooming; helps pre- 
vent Athlete’s Foot. Try it! 


Dr. Scholls 
FOOT POWDER 


SNAROL 
KILLS SNAILS 


Scientific Metaldehyde in 
SNAROL 1) tures snails, 
slugs away from plants. 
2) kills them fast — yet 
won't harm plants. 
Clean, easy-to-use pellets 
or meal. 








ANTROL ANT TRAPS & SYRUP 
KILLS ENTIRE ANT COLONY 
Wipes out grease and sweet-eating ants. | 











You have a use for 
SPRAY 
PAINT 


NoMuss! No Brush! No Fuss! 
-KRYLON-IZE IT! 


® 


1F YOU PRIZE IT.. 
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HY PONCX 


Soluble PLANT FOOD Complete 
—_ BONeX 


Grows Better Plants in Soil, Sand or Water 
Preferred by millions of users for over 20 years. | 
Simply dissolve and water your house plants, gar- 
den flowers, vegetables, shrubs and lawn. Clean! 
Odorless! Feeds instantly. If dealer can’t supply, 
send $1 for 10-0z. can, postpaid. Makes 60 gallons. 


HYDROPONIC CHEMICAL CO., Copley 21, Ohio, US.A 





Star lily... hardy 


and long blooming ) 


Star lilies are tropical water lilies, but they 
are much hardier than other tropical 
types and bloom even after the so-called 
hardy kinds have gone dormant. 

Flowers are carried well above the water 
on long stems and are excellent for cut- 
ting. They’re fragrant and come in white, 
pink, rose, and red. One plant may pro- 
duce more than a hundred blossoms in 
one season. 

Star lilies grow rapidly and bloom over a 
long period, especially in the warm cli- 
mate of coastal and inland valleys and 
low desert areas. 

Water plant growers usually stock from | 
five to seven varieties under the names | 
of ‘Blue Star,’ ‘Pink Star,’ ‘Rose Star,’ 
‘Red Star,’ ‘White Star,’ and ‘Orchid § 
Star,’ Plants are often shipped in bloom, 
but you can also buy them as pineapple- 
like tubers an inch or two in diameter. 
The tubers should be planted crown sive 
up, with the top of the tuber level with 
the top of the soil, and the container sub- 
merged in 6 to 8 inches of water. Growth 
begins when the water warms up. 

When you plant a pool, allow at least one 
square yard of water surface for each 
water lily planted. 

The only Western mail order source for 
these water lilies is Van Ness Water Gar- } 
dens, 2460 North Euclid Avenue, Upland, 
California. Also, you may be able to find 
them at stores in your community that 
sell aquarium supplies. 


KASSLER STUDIOS | 


You'll like star water lilies for their abun- 
dance of long-lasting blooms, and for long 
stems, fine for cut flower arrangemenis 
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Revised edition of this much-used book 
brings fast-changing subjects up to date 


BOOK REVIEW | 


Old favorite...in a 
revised edition 


The book pictured at the top of this page 
has been purchased and used intensively 
by some 360,000 Western gardeners since 
it was first published in March, 1954. 
Many times we’ve heard it called “the 
bible of Western gardening.” 

The seven years since publication have 
been years of significant change in several 
fields of gardening. Now a revised edi- 
tion brings these fields up to date. 

Here are some of the specific changes 
you will find in the Revised Edition, Sun- 
set Western Garden Book (Lane Book 
Company, Menlo Park, California, 1961; 
$3.95, plastic binding with spiral spine; 
$4.95, hardbound gift edition): 

The chapter on soil describes and tells 
how to make and use U.C. Mix, the new 
artificial soil. 

The pest control chart tallies effectiveness 
of post-1954 ingredients—methoxychlor, 
dieldrin, aldrin, heptachlor, sevin, ara- 
mite, tedion, kelthane, diazinon. 

Weed killer charts define uses for monu- 
ron, dalapon, ammate, amino triazole, 
neburon, EPTC, sesone, alanap, diuron, 
simazine, vapam, mylone. 

The chapter on lawns contains new sec- 
tions on subtropical grasses, dichondra, 
soil preparation (new materials), feeding, 
diseases, weed control. 

The container gardening chapter lists 
many plant combinations not in the orig- 
inal hook. 

In the chapter on roses, you'll find the 
Grandifloras as a class (which didn’t exist 
in 1954), and the many outstanding roses 
introduced since 1954. 

The list of succulents, in the revised book, 
1s more than twice its original length, re- 
flecting today’s interest in those plants. 
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TRIM FAST and clean with this rotary lawn-edger. 
(Ofc amr-Wiil-V4lare Meclal-r-Ualare Bar-(oa Lo] Mame ole) (aime ila -tea dol ala: t:) 
Th aesdalha core UUhcoluar-NeLor-Uih come) i[ol-mmdalgelele|amcolelelal-t-.ameic-t-1. 
along walks, drives and flower beds. Gives your lawn 
rd av-tamod[=y-Vaba=velel-to MM olgehi-t-ct(olar-Uimer-Uael-1al-1am (ele) am adiere[-r0) 
rubber wheels for traction, fire-hardened handle is 
splinter-free. No. RE2, two-wheel model, just $6.49. 
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There's a True Temper tool for every lawn and garden 
job. See them displayed at your nearby hardware or 
garden-supply store. True Temper, Cleveland 15, Ohio. 


@/RUE TEMPER 


RIGHT TOCEL tO) tae We | A ad | ©) ae I ee OT 








you solve this problem by helping you care-: 
fully plan a program for security for your 


family. Ask your United of Omaha man 


The loving hands that hold him are all he ahoyt it. Security is his business. 


needs to feel content and secure. But as he 
grows up and learns what grownups know . Baie 2s oS as ces 
he’ll realize, as you do, that providing for the / ly data alee ta = son 
security of those you love can be arather | NMEA TE (ely OF OMAHA 


difficult problem. United of Omaha can help tums erat, Warato, See Ox troghoa h nie Suits, Cad Canal Zone and Puerto Rico. 





BILL SEARS 


< 


THE WL/PPER" 


18” and 20” Cutting Widths 


COOPER “KLIPPER” Mowers 
deliver unusually long life, 
are extremely safe in opera- 
tion, are self-propelled and 
easy to maneuver. 
NO OTHER POWER 
MOWER CAN 
MATCH IT 


Seen here in full April bloom is a magnificent white Banksia rose that is 76 years old 
and still going strong. It is planted in the center of the old patio at Rose Tree Inn in 
Tombstone, Arizona, and completely covers arbor, climbs up on surrounding buildings 





The white lady of Tombstone 


Briggs & Stratton 4-cycle engines with 
choke-o-maiic carburetion, recoil start- 

ers, new no-spill air cleaners and lo-tci1e mufflers 
with exhaust deflectors. 


In the historic old town of Tombstone, credible profusion of small double white me 
Arizona, grows what has been called the flowers. THE Aladdin 


world’s largest rose bush. It is a climb-  Clambering over an adobe wall and three : 19” and 2I” Cutting Widths 
‘ ng Wi 


ing Banksia rose (Rosa banksiae) that has buildings at Rose Tree Inn, the gigantic é 
tana tape ts! a eg ae Reset: ENGINEERED FOR 
reached the age of 76 years and is still plant covers a total of 5,380 square feet, © tennis 
remarkably vigorous and productive, and is supported by 68 posts and sev- : 2 ae ogy phon Boga 
blanketing itself each April with an in- — eral thousand feet of iron pipe. Because h. Efficiency 
eetaarsoes Conveniently located individual 
; wheel adjustment provides 
—S height control from 
% 1%” to 3” - no tools needed. 
Choke-o-matic carburetion which provides starting, 
stopping and speed control from lever at top of 
handle. Snap-on leaf mulcher standard equipment. 
B & S 4-cycle engines - recoil starters. 


NEW EDGE 'N TRIM 


. All controls at stand-up 
MODEL “NY” *““® height for operating 
convenience. Choke-o- 
Remarkable matic carburetion con- 
Lawn trol for easy starting, 
i] stopping and speed con- 
and Garden trol. Simple turn of 
Maintenance hand changes from 
edger to trimmer and 
back again in 3 seconds. 
Adjusts to any cutting 
angle with no stooping 
or tools needed. Gentle 
pressure of hand raises 
and lowers wheel to ad- 
just cutting height. Ten 
(10) different. cutting 
heights possible. Briggs 
& Stratton 4-cycle en- 
gine, with recoil starter, 
new no-spill air clean- 
er and lo-tone muffler 
with exhaust deflector. 
New Curb Wheel easily 
v and quickly attached 
or detached. Optional equipment at small cost. 
Write for literature and FREE home demonstration 


BUILT FOR THOSE WHO WANT THE BEST 


COOPER MANUFACTURING CO. 
980-982 SOUTH FIRST AVE 
MARSHALLTOWN 


Under giant rose bush, showing the trunk and interlacing branches. Patio covered by 
the plant is on three levels; brick-paved section next to building serves as sitting area. 
Soil next to trunk is damp from spring to fall when plant is watered continuously 
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NATURE'S 
OWN SECRET F: 
OF THE FOREST FLOOR 


Those countless shades of green, that 
exquisite beauty of the forest is largely the 
result of one of Nature's secrets. 

Just good soil — a century in the making 
from a collection of bark, twigs, leaves 
and other growing things which 
decompose and form that rich carpet 

of earth so valuable to any garden. And 
now you can buy it. CASCADE SOIL-AID 
is a finely ground and composted soil 
conditioner made of forest bark. 


Use it on lawns, flowers or shrubs. It provides 
humus and conditions any soil for easier 
working, more effective watering and better 


growing. 
As a mulch surface around 
plants, trees and shrubs. Cas- 
cade Soil-Aid captures and . 
holds moisture. It also insulates 


roots against both extremes in PEAT! 
temperature. e 


It tends to neutralize any alkali READY 
which might be in the soil or 1 
water. Acid loving plants show TO USE! 
amazing root activity in soil NO 
treated with Cascade Soil-Aid. SHREDDING 


It works down into the soil and OR 
maintains the humus supply SOAKING! 
essential to healthy plant WON'T PACK 
f growth. Necessary organic mat- 
y ter, too, is furnished in this way. OR BALL UP! 


eA 


BOISE CASCADE CORPORATION 
General Offices * Boise, Idaho 


%*% TREE FARMS * PAPER, TEXTILE AND CANVAS 
PRODUCTS *® CORRUGATED CONTAINERS * READY- 
MIXED CONCRETE AND CONCRETE PRODUCTS 

% WHOLESALE LUMBER AND BUILDING MATERIALS 

%& PAPER MANUFACTURING * LUMBER MANUFAC- 
TURING *® RETAIL BUILDING MATERIALS STORES 





BILL SEARS 


Close-up of white Banksia rose flowers. 
There also is a form with yellow blooms. 
Both are 1 inch across, sweetly fragrant 


R. banksiae also carries the common 
name of ‘Lady Banks,’ this particular 
example is often called the “White Lady 
of Tombstone.” 

From Mrs. Jeanne Devere, whose par- 
ents, Mr. and Mrs. James Macia, acquired 
the inn 50 years ago, we learn the fasci- 
nating history of this remarkable plant. 


_ The rose had its humble beginnings in a 


box of cuttings (“scrubs’’) sent from Scot- 
land to a young Scottish woman, Mary 
Gee, wife of Henry Gee, English mining 
engineer who had traveled west to Ari- 
zona to set up the British-owned Old 
Guard Mine. 

‘While the mine was being established, the 
Gees lived in Cochise House, a boarding 
house on the corner of Fourth and Tough- 
nut streets. It was operated by Mrs. 
Adamson, a kindly Norwegian lady who 
befriended the homesick young Mary Gee. 
Before moving into a new home near the 
mine, Mary Gee shared with her friend 
some cuttings from her homeland, includ- 
ing one of the white Banksia rose, which 
Mrs. Adamson planted at the rear of 
Cochise House. 

When Mr. and Mrs. Macia bought Co- 
chise House nearly 50 years ago, Mary 
Gee was still alive and told them where 
the rose had come from. By this time the 
plant had covered a woodshed almost 
completely and was held up by boards on 
one side. The new owners replaced these 
supports with a wooden trellis, then fin- 
ally installed iron pipes, which are still 
in use. 

The old rose became an important part 
of the Macia’s family life: children 
climbed in its strong, thornless branches; 
ladies entertained at tea parties under the 
flowery canopy; and friends delighted in 
sitting in its cool shade. 

In July 1933, John Hix, in his column 
“Strange as it Seems” called the Tomb- 
stone Banksia—which then covered 1750 
square feet—the “world’s largest rose 
bush.” As the plant increased in size and 
fame, the Macias honored it by changing 
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BRAND NEW REVISED EDITIONS 
OF TWO FAMOUS SUNSET BOOKS 


LOOKS MUCH THE SAME, BUT NOW 
OFFERS VITAL NEW INFORMATION 


New findings from the world of science Since 1954 
when the Swnset Western Garden Book was published, 
science has contributed much new information of value 
to the home gardener. Such areas as insecticides and weed 
killers were subject to change as new chemical discoveries 
were made . . . new plant varieties were developed every 
year ...and Western gardeners themselves found new and 
better ways to garden. 
Important sections revised The revised edition has a 
“new look” in the sections on lawns, pest control, roses, 
and weed killers—important to every home gardener. For 
instance, insecticides introduced during the past few years 
have been added to the insect control chart . . . sections 
that deal with the planting and care of rose varieties have 
been updated . .. dozens of new weed killers are included 
in a new chart .. . and there are instructions for making 
four basic U-C Mixes, the new “artificial soil.” In addition 
to these sections, the revised Western Garden Book has 
been supplemented or changed in the chapters on soil 
care, container gardening, succulents, garden engineering, 
and composting. 
Still two books in one Ata glance, the revised West- 
ern Garden Book looks much the same as before. It’s still 
the famous two books in one: a complete “how-to-do-it” 
garden guide plus a Western plant encyclopedia listing 
over 3,000 varieties. The cover design has been slightly 
changed. But now, new and vital information, of use to 
all home gardeners, has been added. 
How to order To get your new revised edition in time 
for this year’s gardening, order now. You can order from 
your dealer or send in the coupon on this page today. 
If not absolutely satisfied, the purchase amount will be 
refunded in full by the Lane Book Company. 

A NEW EDITION—BUT STILL THE SAME PRICE. 


384 pages, 439 illustrations, 370,000 words 
‘lie-flat’”’ washable vinyl binding, only $3.95 
Hardbound edition $4.95 


APRIL 1961 


REVISED PATIO BOOK INCLUDES 
WEALTH OF NEW WAYS AND IDEAS 


Extensively revised The complete book of Western 
patios has been thoroughly revised and now brings you 
new ideas for planning and improving your outdoor living 
and recreation area. 
Several all-new chapters and 120 new photographs show 
you how to make use of the latest developments in outdoor 
barbecues (including table-top “compacts”), decks for 
both hillside and level sites, outdoor furniture design, 
rooftop patios, and other features of the garden living 
room. And it also offers ideas, information, and examples 
on such subjects as patio pavements, pools, lighting, lanais, 
planting, patio roofs, and detached “summer houses.” 
Order now See your dealer or send in the coupon be- 
low. You'll find the new ideas in the revised Sunset Patio 
Book interesting, attractive, and practical. 

A NEW EDITION—BUT STILL THE SAME PRICE. 


Thousands of ideas illustrated by 300 
photos, drawings and plans—Only $2.00 


Order from your favorite store or use this coupon 


LANE BOOK 
COMPANY G 
ardens . 
Menlo Park ____Garden and Patio Building 
California Book . . $6.95 
aa Your Garden . 3 Siro 
Gardening in Containers . $1.75 
Landscaping for Western 
Living . $2.00 
_____Lawn and ‘Ground Cover 
Beek... i. ire 
How to Grow Roses : $1.95 
_____New, revised edition of the Sunset Western Garden 
Book, $3.95 
Hardbound edition, $4.95 
New, revised Sunset Patio Book, $2.00 
Enclosed $ 
Please send to: 
Name 


Address. 
City ohne State 


(California residents add 4% tax) 


Other Sunset Garden Books 
Entryways and Front 
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more lawn weeds 
than any other 
weed killer ! 

















Don’t be puzzled 
about weeds! 


Get Weedone! 


If you can’t identify the weeds 
in your lawn by name, stop 
worrying about special weed 
control formulas. Get Weedone! 











New Weedone with Silvex kills 
chickweed, henbit and prostrate 
spurge, in addition to dandelion, 
plantain and more than 100 
other weeds and woody plants. 


You save labor, save time because Weedone does the job requir- 
ing two or more ordinary weed killers. It actually costs you less 
than many ordinary weed killers. You can depend on Weedone! 
For a weed free lawn insist on—NEW WEEDONE with SILVEX— 
made by AMCHEM PRODUCTS, INC., originators of 2, 4-D 
and 2, 4, 5-T Weed Killers. 


EASY TO APPLY—LIQUID OR DRY! 


Still the same low price—8 oz. can (liquid) only $1.00; 
5 |b. bag (dry) $2.25 (larger sizes available). 


NEW GENERAL WEED KILLER: X-ALL 


X-ALL kills unwanted grasses and weeds around walks, driveways, 
patios, etc. Ideal for use in gravel landscaping. Safe, contains no 
arsenic. Easy to use, and it works! 


WEEDONE 


Amchem, Weedone and X-All are registered trademarks of 
AMCHEM PRODUCTS, INC. (Formerly American Chemical Paint Co.) 
AMBLER, PA. « Niles, Calif. * St. Joseph, Mo. 
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the name from Cochise House to Rose 
Tree Inn. 

It takes over a month to prune the giant 
rose. Pruning starts in January when the 
plant is most dormant (in some years the 
foliage remains green all winter); two 
truckloads of dead and unwanted wood 
are cleaned out of the bush. 

The plant starts budding out in late 
February and—under the influence of 
southern Arizona’s early spring warmth— 
comes into full bloom in April. 

Around the first of March the owners 
form a large basin around the trunk and 
start a slow stream of water running into 
the depression; the water trickles continu- 
ously until about the first of December. 
To encourage at least partial dormancy, 
they withhold water from December to 
March. 

Since no pests or diseases attack this rose, 
it has never been sprayed. And appar- 
ently the rich mineral soil in which it 
grows provides ample nutrients. for it has 
thrived without applications of fertilizer. 
Twice in its lifetime, the venerable plant 
has been threatened by fires in adjoining 
buildings; once it was scorched. 

It’s easy to understand why the mag- 
nificent white Banksia, which almost in- 
variably is in full bloom during Easter, 
has also been called “Tombstone’s living 
Faster corsage.” During this period, its 
blooms perfume the air for blocks around 
with their sweet violet-like fragrance. 








| BOOK REVIEW | 





Ferns of the Sverra 


A cool ferny glade in the forest, a stream- 
side bank of ferns, or even the discovery 
of some ferns growing in full sun and dry 
soil, has caused many a Westerner to 
wonder, “Can I grow these ferns in my 
garden?” 

A useful book for the fern-minded gar- 
dener is Ferns of the Sierra, by Dr. Robert 
J. Rodin (Yosemite Nature Notes, vol- 
ume 34, number +; Yosemite Natural His- 
tory Association, Yosemite National 
Park, Calif.; April, 1960; 85 cents). Many 
of the ferns described, such as wood- 
wardia, sword fern, maidenhair, are not 
restricted to the Sierra Nevada, but may 
be found elsewhere in the West. This book 
also includes fern allies—duckweed fern 
(Azolla), horsetails (Equisetum), selagi- 
nella, quillworts (Isoetes). 

In this 80-page, paperbound book, you'll 
find detailed descriptions of 32 ferns and 
9 fern allies. Most are illustrated by a 
photograph of a frond or two, or of the 
entire plant growing in its natural situa- 
tion. The bibliography is separated into 
general references, and literature both for 
and outside the far West. 
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New! Alt Aluminum Divay rence! 


Protects children, pets, property and leisure-time privacy 


You can enhance the value and enjoyment of your home 
with this latest advance in outdoor living! Gracious 


contemporary designs of Anchor’s All-Aluminum 
Fence give you exactly the degree of privacy you want, 
yet let the breezes through. Colorful textured 


iluminum panels look beautiful from either side, and 
stay that way. Aluminum will not rust, rot, warp or made of 
split...a truly lasting improvement. For 


free estimate, call the local Anchor Office listed 
in your telephone directory. Or write 
\NCHOR POST PRODUCTS, INC., 


:20 Putnam Drive, Whittier, California. 










New All-Aluminum Chain-Link 
Fence! Famous Anchor Chain-Link 
Fence now in attractive aluminum VERTICAL SPACED PANELS * BASKET-WEAVE + VERTICAL STAGGERED PANELS 
that defies corrosion, stays beau- 

tiful for years without care! See 

this finest quality protective fence! See Reynolds shows on ABC-TV: “HARRIGAN AND 

SON,” Friday evenings, “ALL-STAR GOLF,” Saturdays. 





For bonsai collectors .. . 
A stage for d ispla y 
...and for protection 


eee bid A SS bso. ey, * 

Above. Display shelf is 11% feet long, 2 feet wide, made of | 
by 2’s set on edge in frame of 2 by 2's. Trellis above provide. 
shade, is hinged at back so it can be dropped during the winte 


Left. Shadow box is 20 inches high, 22 inches wide, 18 inche. 
deep. Top and bottom of box made of 1 by 1’s spaced Y-ineh 
apart—lets filtered sun in at top, water drain through at botton 


Below. Larger shadow box is 33 inches long, but all the othe: 
dimensions are the same as one shown at left above. The sup 
ports for all three are 2 by 3's with 1 by 3-inch diagonal bracing 


Bonsai plants need an appropriate stage or 
setting to show off to best advantage, 
preferably raised off the ground nearer 
eye level and away from larger plants 
that compete with them. These are plants 
to view up close—on a shelf, wall, or on a 
table on the patio or terrace only a short 
distance from your elbow. They’re not 
landscape plants that make up the frame- 
work of a garden to add mass and color, 
but Liliputian versions worthy of your 








more personal study. 

The devices shown here were designed by 
landscape architect Roy Rydell for a 
client who has a large bonsai collection. 
Some are very old and rare specimens; 
others are small seedlings of fairly com- 
mon garden plants—grape, cotoneaster, 
pyracantha, pine, cypress, redwood, oak, 
maple. One large shelf displays about 15 
plants, and two shadow boxes hold a total 
of 12 or more. The remainder are dis- 
played on a nearby terrace. 

The plants are watered as often as three 
times on hot, dry days. Even in winter the 
containers are checked cach day for signs 
of drying. 





they 


sup 
PING) 





0 LONI ec tay 











Bits SS ante 


(Se bihietS 


If you have a special tree... 


Perhaps like the Harry Hartzells of Los Altos, 
you have a tree that is special to you and your 
family. A stately oak that shades the patio you 
enjoy with friends. Or maybe it’s a fine old elm 
that guards your entryway ...a weathered pine 
that is the picture in your window... or a grace- 
ful willow recalling fond memories. 

Whatever your special tree, give it the care you 
give the other fine things you cherish. Entrust 
your trees to DAVEY—since 1881 the nation’s 
foremost name in tree preservation. 


Honoring 25 years 


as Sum s 
oldest continuous 
advertiser 


1961 


Davey services are complete—even include 
underground treatment necessary to save trees 
before landscape changes. Only Davey craftsmen 
are so carefully selected...so completely equipped 
... so thoroughly trained and supervised to meet 
Davey standards. 

Give your trees the special care they deserve— 
professional care by Davey... proven safer and 
more economical by experience. Call your local 
Davey representative...as near as the yellow 
pages of your phone book. 


DAVEY TREE SURGERY CO., LTD. 
Russ Building, San Francisco « Story Building, Los Angeles 
Davey local crews live in and serve communities throughout the West 
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ORTHO’ Liquid Rose Food give: 
spectacular results in 7 week test 








a 
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pe 
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a , without ORTHO Licgulll Rose Food 





More blooms... longer, stronger stems . . . more luxuriant foliagé 


These beautiful differences'appeared after just needs of roses. Because it’s liquid, readily abe 
four feedings! You can expect to see results sorbed by roots and foliage, it improves growth 
like this with your own roses when you use quickly. And a special chelating agent releases 
ORTHO Liquid Rose Food. Its specially bal- iron and other valuable minerals from thé 
anced formula fills the particular nutrient soil for additional plant nourishment. 


Liquid 


ROSE FOOD 


Easy, clean, convenient to use! No more digging in soil, dis- 

turbing roots to introduce slow-acting, dry fertilizers. Simply mix 

ORTHO Liquid Rose Food in water, sprinkle on soil and foliage 

with watering can. Easier still, apply with ORTHO Lawn Sprayer CALIFORNIA CHEMICAL COMPANY, ORTHO DIVISION 
attached to your garden hose. ORTHO Liquid Rose Food is Richmond, California; Washington, D. C.; Atlanta, Ga. 
highly concentrated, economical to use. : T.M. Reg. U.S. Pat. Off.; Ortho 
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ORTHO 
Liquid Rose Food 


OFFER! 
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INTRODUCTORY 
on purchase of 1 qt 


SPECIAL 











SPECIAL 
INTRODUCTORY 
OFFER! 


Sawa this 
coupon! 
Cana BO" 


on purchase of 1 qt. 
ORTHO 
Liquid Rose Food 
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CALIFORNIA 


Alameda: 
Arcade Nursery. . 

Encinal Hdwe i 
- Eneinal Nursery..... vewmes 2057 Encinal Ave. 

The Hdwe. Mart 1100 Lincoln Ave. 


828 San Pablo Ave. 
1330 Solano Ave. 


916 Court St. 
2220 Balls-Ferry Rd. 


och: 
fatioch Ice & Fuel 608 Third St. 
Roosevelt Lane Nursery............Route #1 


age 791 Eighth St. 


A. Brizard, Inc. q 
Hensel Hdwe 884 Ninth St. 


ater: 
Bill's Nursery 
Save Mart Stores 


Alturas 
Ggraham’s Hdwe 


Anderson: 
Millers Nursery 


198 Elm St. 


Carimont Nursery 2029 Ralston Ave. 
Christensen’s Nursery... .930 Old County Rd. 


Berke!cy: 

Berke!ey Hdwe. . . .2109 University Ave. 

Card's Dwight Way | Hdwe. . . 2480 Shattuck 

Consiiners Coop. . “1432 University Ave. 

fast Gay Nursery "2332 San Pablo Ave. 
2951 College Ave 


Elmwood Hdwe..... ; 
McLa: ‘y's Variety... ; "1481 Shattuck Ave. 
. 3280 Adeline 


th Berkele Hdwe. . 
wal 4 ‘2225 San Pablo Ave. 


Walkups Nursery 
Wesbrae Nursery 1272 Gilman St. 
twood : 


Auburn: 
Holsclaw Feed & Fuel 
Belmont: 


Bren 

Grego’y Bros. Nursery 
Burlir:;zame: 

Burlingame Hdwe...... 
Dean's Garden & Pet.. 
Calistoga: , 
eerado MMR ec Hs asia-ests boys 1401 Lincoln 
Campbell: 

Cambrian ‘Nursery, 937 S. San Jose-Los Gatos Rd. 
James Nursery... .605 San Jose-Los Gatos Rd. 
Nelson Garden & Pet...275 E. Campbell Ave. 
Norco Nurseries 236 N. Winchester Rd. 
Carmichael: 

Carmichael Nursery 
Wes‘ern Hdwe. . 

Western Rancher ‘Supply. . 


Castro Valley: 
Inadomi Nursery 3726 Castro Valley Blvd. 
20115 Forest Ave. 


Martin Nursery 
2001 No. Central 





1348 Burlingame Ave. 
.1205 Burlingame Ave. 


5130 Fair Oaks Blvd. 
.2947 Fair Oaks Blvd. 
.4001 Manzanita 


Ceres: 

i. s Drugs 

Chic 

Christian & Johnson 
Chowchilla: 
Bollinger’s Nursery 1025 Robinson Blvd. 
Citrus Heights: 

Freway Feed & Nursery....8600 Auburn Blvd. 
San Juan Nursery 7715 Greenback Lane 


Cloverdale: 
Cloverdale Nursery 530 West St. 
.140 Dunk St. 


ma 
. Junipero Serra Blvd. 


Camellia Way 


Joe’s Nursery. . 
pees Bros. Nursery. . 


Colus: 
Richies Floral Shop.............35 Fremont 


ncord: 

Burton Farm Service. .2190 Oak Grove Rd. 

Dons Clayton — Nursery, Beg Clayton Rd. 

El Monte Variety. . .... 3482 Clayton Rd. 

Groth Nursery S73 ples Bivd. 
‘ 1770 Monument Blvd. 

Corning: 


Snodderly Hdwe 1206 Solano St. 
Corte Madera: 

Corte Madera Hdwe. . 
Montgomery Ward & Co. 
Richards ..... 

Crescent City: 

Del Norte Feed Store....... 
Northcrest Feed Store 
Cupertino: 

Better Gardens ante 

Bonsai Nursery. . 
Central Hdwe. . 
Cupertino Hdwe. . 
Cupertino Nursery. . 
West Valley Nursery. . 
Daly City: 

Lake Merced ee, 2 2231 i Serra Blvd. 
Westlake Hdwe. . 349 So. Mayfair 
F. W. Woolworth . ""60 Westlake Court 
Danville: 

Danville Nursery . Danville Hiway 
San Ramon Valley Mill & Lbr., 383 No. Harty 
Sunset Nursery... .. 856 Danville Hiway 
- Pine Nursery Diablo Rd. 


Butler's Landscape & meeeud 8th & Pole Lane 
Davis Lumber Co. . .240 “*G"’ St. 
Donnell Grain & Warehouse... .910 Fourth St. 


Dinuba: 
388 So. Alta 


Dinuba Nursery. . 
El Cerrito: 
11939 San Pablo Ave. 
10534 San Pablo 


Adachi Nursery 
Albert's Nursery 

. .10855 San Pablo 
11755 San Pablo 


. .26 Tamalpais 
504 First St. 


.704 Second St. 
Northcrest Drive 


11601 Hiway 9 
966 So. Hiway 9 
.19082 Stevens —— Bivd. 

. So. Hiway 9 
10431 So. Hiway 9 
.10341 Miller Ave. 


Gerletti’s Nurse 
Ook’s Nursery — 
Pastime Hdwe 

El Sobrante: 

SE SOMO. 5. oo co ccesce 4071 Dam Rd. 


Verano: 
Green Tree......Craig Ave. & Arnold Dr. 


. Myrtle Feed Store 
. Sequoia Garden Nursery 


. Casner’s Drug 


10057 San Pablo Modest 


Eureka: 

Brown’s Hdwe 1648 Myrtle Ave. 

1057 Myrtle Ave. 
5S ‘Ww’ St 

Fair Oaks: 

Northridge Hdwe.........4862 San Juan Ave. 

Oaks Hdwe. 

Fairfield: 

Fairfield Nursery 

Pinkerton Hdwe 

Thiessen Feed & Garden 

Fortuna: 

Kemp’s Nursery 

Fremont: 

Fremont Nursery 

Regan’s Nursery 

Roger's Variety 

Thornton Nursery 

Fresno: 


1468 N. Texas St. 
1920 No. Texas 
425 Union St. 


634 Redwood Hiway 


40861 Fremont Blvd. 
3686 De Coto Rd. 
26 Fremont Center 


3412 McKinley 
4944 No. Biackstone 
3219 Palm Ave. 
ope hoe 2704 Blackstone 
2122 Elm Ave. 
2510 N. Blackstone 
4 1566 No. Palm 
Long’s Stores. . 3304 No. Blackstone 
Munger’s Seed Store 620 Olive Ave. 
Paimer’s Nursery. . 4607 E. Belmont 
Waiter Byde Co.. ... 1337 Fulton St. 
Waiter Byde Co.. ..Palm & Shaw Ave. 
Walter Byde Co.. .861 E. Olive Ave. 
Woolworth Garden ‘Center, ‘Aiea No. Blackstone 
Yosemite Nursery. . .- 019 No. Blackstone 
Grass Valley: 
Alpha Hdwe. 
Grass Valley Ranch & Supply 
Greenfield: 
Brown’ s Hdwe. 
Gridiey 
Gridley ‘Growers Supply 
Hanford: 
Gonsalves Nursery 
Hayward: 
Albers Feed & Farm Supply, 22645 Montgomery 
Bodners Nursery 27283 Mission Blvd. 
Burr Christian Nursery. ..20925 Mission Blvd. 
Colby Nursery oa Ba Blvd. 
Fred’s Nursery . ‘ 250 Hesperian 
Martin's Variety... aie we Harder Rd. 
Payless Drug Store Mission Blvd. 
Rogers — & Hdwe...1154 West Tennyson 
Severs Hdwe. . ie .31169 Mission Bivd. 
Skaggs Hdwe. . .22423 Foothill Blvd. 
F. W. Woolworth... ..25080 Hesperian Blvd. 
Healdsburg: 
Chipman’e Garden Shop. .515 Healdsburg Ave. 
Hollister: 
Hollister Garden Shop 853 San Benito 
Kentfield: 
E.L. Egger & Son, Wolfe Grade-Sir Francis Drake 


King City 
221 Bassett 


King City Gardens 

Lafayette: 

Dave’s Nursery 3685 Mt. Diablo Blvd. 

Diamond K Supply 3671 Mt. Diablo Blvd. 
3295 Mt. Diablo Blvd. 
4011 Mt. Diablo Bivd. 


Harry’s Nursery 
Orchard Nursery 
yt Alden Lane 
116 No. ‘‘L’’ St. 


Fresno AG Hdwe. 
Jensen & Pilegard 
Jensen & — 
Kruger Nursery. . 


.205 El Camino 


603 Grangeville 


Livermore: 

Alden Lane Nursery 
Chequer Store 

Livermore Seed & Nursery... 
Nelson Hdwe 

Lodi: 

Baker’s Nursery 

Dow’s Nursery 

Lodi Nursery........... 
Los Altos: 

Los Altos Nursery......... 245 Hawthorne St. 
Los Aitos Supply . 165 First St. 
Montebello Nursery 1325 Fremont Rd. 
Rancho Garden Shop 655 Fremont Rd. 
Los Gatos: 
John’s Nursery 16751 Farley Rd. 
Exotic Garden Nursery, 15565 Camino del Cerro 


Madera: 
Riggs Nursery 25606 Howard Rd. 
1525 No. Main 


Manteca: 
Garden Center 
.311 W. Yosemite Ave. 
856 Park 


Thran’s Feed & Store. . 
.515 E. 19th 


Marysville: 
Linda Nursery 

e #2 
Garden Gate “gg -1620 ‘cae Bivd. 
L. M. Lasell Co.... 
Menalto Hdwe 1921 Menalto Ave. 
Men!o Park Hdwe 600 Santa Cruz Ave. 
Les’ Garden Center. . 
Mill Valley: 
Millbrae: 
Green Giant Nursery 


i ae 
6 So. Livermore 


118 W. Lodi Ave. 
45 No. Ham Lane 
-405 No. Ham Lane 


Marysville Florist & Nursery.. 
Martinez: 
Franklin Canyon gall 
.900 Castro St. 
Menlo Park: 
Derry’s Feed & Fuel.....630 Oak Grove Ave. 
Ladera Garden Center........380 Alpine Rd. 
Roger Reynold’s Nursery.....1600 E! Camino 
Merced: 
Frank’s Nursery . .2340 ‘‘G’’ St. 
3062 ‘‘G’’ St. 
E. L. Egger & Son 
Varney Hdwe. 
Pink Shutter 


234 Sycamore 
.57 Throckmorton 
“Marin Town & Country 


920 El Camino 
195 El Camino 
Peters & Wilson Nursery Rollins Rd. 
0: 

B & MCo. 

Longs Drugs 

Ed. J. Lyng & Co..... 
McHenry Nursery 


947 Tenth St. 
Hiway 99 North 
115 W. Orangeburg Ave. 


. Village Drug Store 


- Payless Drug Store 


Save Mart Store 
Scenic Nursery 


gd Scenic pe 
Turner Hdwe Sth & 


ort 


McHenry Village 


538 Hartnell St. 
471 Tyler St. 


28191 Hesperian Bivd. 
655 Evelyn St. 


1030 Grant Rd. 
.409 San Antonio Rd. 


Monterey: 
Green Thumb Store 


Grimshaw Nursery 
Mountain View: 


Nikko Nursery 
F. W. Woolworth....... 


Napa: 

Brown's Valley Nursery, 3373 Browns Valley Rd. 
Cudaback’s Nursery 426 So. Jefferson 
Lunds Nursery 


Sree 
Roberts Variety. 
Van Winden Nursery 
F. W. Woolworth’s 
Newark: 
Two Guy’s Nursery 
Niles: 
Edenvale Nursery 
No. Highlands: 
Highland Hdwe 5636 Watt Ave. 
Lendall’s Nursery ........... 5641 Watt Ave. 
No. Sacramento: 
Harry’s Feed Store 
S & S Farm Supply 
Novato: 
Johnson Hdwe 
Novato Garden Center 
Pini Hdwe. 
Trumbley’s Lbr. Co., 101 Hiway at Atherton Rd. 
Oakiand: 
Brock’s Nursery 4105 MacArthur Blvd. 
{ 63 14th St. 
20th & Broadway 
Economy Feed 9370 MacArthur Bivd. 
Foothill Fertilizer & teins 2789 Foothill Blvd. 
Glenview Hdwe. . : ..4218 Park Bivd. 
Golden West Nursery. ‘5537 Foothill Blvd. 
Gomes Nursery. . .9875 MacArthur Blvd. 
Lakeshore Hdwe. . .3417 Lakeshore Ave. 
Larms, Inc..... ’.4045 MacArthur Blvd. 
J. V. Mann Nursery. 3121 Fruitvale Blvd. 
McDonnell Nursery . .5146 Telegraph 
Montclair Hdwe. . "6116 LaSalle St. 
Mont Clair Nursery. . -.6211 Meadu Place 
Navlet’s. . 520 - 20th St. 
O’Hara’s Nursery... 2943 MacArthur Blvd. 
Murakawa Nursery. . . .5708 Telegraph 
Payless Drug Store. . "1901 Telegraph Ave. 
Pearson Hdwe. 4014 Piedmont 
Sherwood Swan & Co.. .10th & Washington 
Simon Hdwe. . . 8th & Broadway 
Sunset Nursery. 110 - 41st St. 
Thornhill Nursery. . ; 6250 Thornhill Dr. 
Toyo Nursery... .. 10263 MacArthur Blvd. 
U-Save Garden Supply . .9317 MacArthur Blvd. 
Yumae Nursery 1433 - 55th Ave. 
Orangevale: 
Green Thumb Nursery. . 
Orangevale Nursery 
Orinda: 
Moraga Vailey Nursery 
Orinda Hdwe 
Orland: 
Bucke’s Feed 
Pacific Grove: 
Holman’s Dept. Store 
Palo Alto: 
Cambridge Hdwe 
Crescent Hdwe. . 
Emporium... 
Marenco Nursery. . 
Merner Lumber. 
Palo Alto Hdwe. 
Peninsula Feed & Fuel. 
Peninsula Hdwe. . "2676 Middlefield Rd. 
F. W. Woolworth........ .352 University Ave. 
F. W. Woolworth... .Stanford Shopping Center 


Paradise: 
Dell’s Nursery 480 Pearson Rd. 
.9 Fourth St. 


Petaluma: 

Bundesen’s Seed & Garden..... 

Figone’s Nursery. . .301 Wilson St. 
Tomasini Hdwe. . ov 140 Keller 
Willow Creek Nursery. . . 1801 Bodega Dr. 
Pittsburg: 

Kal Payee Drug. 
Pittsburg Paint & Hdwe. . 
Service Hdwe 
Placerville: 

Placerville Hdwe. 
Pleasant Hill: 
Morimune Nursery. . . 
Payless Drug Store. .. 
Pleasanton: 

Victor’s Nursery 
Redding: 

Valley Feed 

Waldon & Gold 
Reedley: 

Growers Supply 
Reedley Nursery............ 
Redwood City: 
Argilla & Boscacci 
Fontana’s 


“3654 Bell Air Plaza 
Freeway at Pueblo 
885 Freeway Dr. 


7156 Thornton Ave. 


1630 Del Paso Blvd. 
2469 Rio Linda Blvd. 


Nave ers) Center 
114 First St. 


.8832 Greenback Lane 


196 Moraga Way 
56 Moraga Way 


2307 Birth 

2050 Channing Dr. 

#15 Stanford bony omy Center 
......145 San Antonio 

= 795 El Camino 

... University at Bryant 
..234 Hamilton Ave. 


. .504 Railroad Ave. 
:3825 Shopping Hts. 
45 E. Fifth St. 


. 441 Main 


.905 Contra Costa Hiway 
2130 Contra Costa Blvd. 


. Route #1 


953 *°G’’ St. 
.West & Eye St. 


560 El Camino 
976 Woodside Rd. 
Imperiale Hdwe. ....... .304 Woodside Plaza 
Redwood City Nursery... 2710 El Camino 
Rosene’s Garden & Flower, 236 Woodside Plaza 
Rheem: 
King Nursery 
Richmond: 


329 Rheem Blvd. 


- Payless Drug Store... . 
- Payless Drug Store.... 


Hands Hdwe 662 - 23rd St. 
Montgomery Ward & Co., 4300 MacDonald Ave. 
Richards Garden Supply, 1935 MacDonald Ave. 
Richmond Hdwe 635 MacDonald Ave. 
Roseville: 

Woolworth’s Garden Store 
Sacramento: 

Baker’s Nursery 

Beaver’s Patio & Garden. 
Capital Nursery . 

East Lawn Nursery. . 
Fruitridge Hdwe. . 

Garden Rustics & ‘Nursery. Te 
Hollywood Hdwe......... 
House of White 


.2321 Fair Oaks Blvd. 
.6400 Freeport Blvd. 
.4700 Freeport Bivd. 

‘46th & Folsom Blvd. 
.5651 Stockton Blvd. 

.2520 Yorktown 


5303 Freeport Bivd. 
922 Twelfth St. 

818 ‘‘K"’ St. 
1213 ore Blvd. 
Giz ““K’* St. 


Lagomarsino Seeds, Inc. 


“3316 EI Seiaios 
4601 Florin Rd. 
.4995 Stockton Blvd. 
.. .3424 Fruitridge 
5601 Folsom Blvd. 


Payless Drug Store 

S. E. E. Garden Center. . 
So. Sacramento Nursery. . 
Stefani Nursery 

St. Helena: 

Central Valley Builders Supply. .659 Main St. 
Champion Nursery 1105 Adams St. 
Salinas: 
Bokay Nursery 
Reid’s Hdwe 


16 Hitchcock Rd. 
1258 No. Main 
410 Monterey St. 
Salinas Hdwe 331 Main St. 
San Anselmo: 
Sunnyside Nursery 
Y-Pay-Mor Hdwe........... 
San Bruno: 
C & S Rental & Supply 
Garden City Supply....... 
San Bruno Paint & Hdwe... 
San Carlos: 
Circle-H-Pet & Garden sient . 806 El Camino 
Columbia Hdwe. . ; 895 Laurel 
Coulters Nursery. . ‘479 Old County Rd. 
San Francisco: 
American Seed Co 1515 Taraval St. 
Bayshore Coal 46 Leland Ave. 
#1 Stonestown 


Emporium 

Emporium 835 Market St. 
Floral Arts ee .1595 Junipera Serra Blvd. 
Hallawell Seed Co... .19th Ave. & Sloat Blvd. 
Macy’s..... Stockton & O'Farrell 
Parkside Nursery 2205 Taraval 
Papenhausen Hdwe 32 West Portal 
Progress Variety 724 Irving 
Quality Flower Shop 554 Clement 
Sunset Supply... . .320 Alemany 
United Seed Co "161 Jackson St. 
Vicente Begonia Gardens . ..1100 Vicente 
F. W. Woolworth 85 Stonestown 
F. W. Woolworth 898 Market St. 
Sanger: 

Sanger Nursery...... aeenades 1416 Academy 


San Jose: 

Bell Hdwe 1120 So. Hiway 9 

Brinton Hdwe. 990 Coe Ave. 
1500 Story Rd. 


Budget Supply Co ‘ 
California Supply Co... .1865 Alum Rock Ave. 
. .2788 McKee Rd. 


Eastside Nursery... . 

Garden Glen anes a 2039 Lincoln 
Glaze Hdwe. . "536 So. Bascom 
Hale’s Garden Shop. . “Ist & San Carlos 
Jay’s Pet & Garden. . 668 Lincoln 
Jio Nursery 251 No. 19th St. 
C.C. Mossholder Nursery, "3130 Stevens Cr. Rd. 
Chas. C. Navle 491 Prevost St. 
Park Ave. Hdwe 

Payless Drug Store 3 

Payless Drug Store, #10 Valley Fair Shop. Cntr. 
Senter Nursery. . . 3720 Senter Rd. 
Star & Bar.... ‘Williams - Saratoga Rd. 
Sunshine Nursery. 2157 Alum Rock Ave. 
Village Hdwe.......3461 Case Creek Blvd. 
F. W. Woolworth . 2801 Stevens Creek Rd. 


San Leandro: 

Campe’s : . .14844 E. 14th St. 
Carlson Hdwe. . es 595 Dutton Ave. 
Crombie Rose Nursery. . .998 MacArthur Blvd. 
Hansen’s Feed .1057 MacArthur Blvd. 
McCalls Garden Supply, 1000 MacArthur Blvd. 
West Nursery 1435 - 136th Ave. 


San Lorenzo: 

Arroyo Variety 15829 Channel 
Bockman Hdwe. . . .1367 Bockman Rd. 
Knapp & Knapp 589 Lewelling Blvd. 
Loyde’s Palm , ee .17501 Hesperian Bivd. 
~ Mateo: 

J. Castagnolia Florist. . 44 Hillsdale Mall 
Garden Seed & Feed. -.SGh Se RS. 
McManus Hdwe. . 146 South Bivd. 
Shor-Vu Hdwe. ‘e .....530 So. Norfolk 
J. J. Newberry & Co.. ..221 Hillsdale Mall 
F. W. Woolworth Co. . . .44 E. Fourth Ave. 
San Pablo: 
Ken’s Nursery .....2364 Road 20 
Vesta’s Iris Garden & Nursery 2650 Road 20 
San Rafael: 
Bon Air Hdwe. 
Cook Hdwe. . 
Goodman Builders a 
Green Pine Nursery. . 
Manning & Moore.... 
Payless Drug Store. 
San Rafael Nursery. . 
San Ramon: 

San Ramon Valley Nursery, Danville, S.R. Hiway 


Santa Clara: 
El Real Nursery 2611 El Camino 
3501 Stevens Creek Rd. 


Emporium 
Food Villa Market. . .5201 Stevens Creek Blvd. 


130 Sir Francis Drake 
.60 Red Hill Ave. 


732 El Camino 
498 San Mateo Dr. 
.617 Jenevein Ave. 


. 180 Bon bs Shopping Center 
649 Del Ganado Rd. 
369 Third St. 
Fourth & Mary Sts. 
. .4142 Redwood Hiway 
.866 Fourth St. 
1580 Lincoln 


Bring coupon to any ORTHO*® dealer listed here or on the following page... 








Bring coupon from preceding page 
to any of these ORTHO*® dealers 


3024 El Camino 
59 Washington St. 
4795 Stevens Creek Rd. 


2545 Capitola Rd. 
609 Frederick 
1142 Soquel Ave. 
1706 Soquel Ave. 
17th & Brommer 
1523 Pacific Ave. 
1127 Soquel Ave. 


4251 Montgomery Dr. 
4050 Sonoma Hiway 
844 Fourth St. 

725 First St. 


Grandview Hdwe. 

Wagner Hdwe 

Woolworth Garden Center 
Santa Cruz: 


Esey Bros. Nursery 
Live Oak Nursery 
Santa Cruz Hdwe 
Wilson Hdwe 
Santa Rosa: 
Dale’s Hdwe 
Cullen’s Rincon Nursery 
Golden West Store 
Santa Rosa Fuel 
King's Nursery 
Montgomery Ward & Co. : 
Prickett’s Nursery 5173 Sonoma Hiway 
Roseland Garden Center 1170 Sebastopol Rd. 
PON THRs. 5.0n cose ceccowenetes 2400 Sonoma Ave. 
Saratoga: 
Doug’s Garden Center...............- 18840 Cox Ave. 
Quito Hdwe 18776 Cox Ave. 
Sausalito: 
Princess Garden Shop 
Sebastopol: 
Bassignani Nursery 
Frizelle-Enos Co 
Martin's Nursery...... ines 
Smith River: 
Yahr’s Valley Nursery.... 
Sonoma: 
Napa Milling & Whse... 
Orsoe Feed & Milling 
Wedekind’s 
Sonora: 
Millard’s Flower Shop... 
Save Mart Stores 
Soquel : 
Izant Hdwe 
South San Francisco: 
Bob Williams Nursery... 
Stockton: 
Alpine Nursery 
Bigg & Little Store... 
Broadway Hatchery 
De Ment & Sons Nursery... 
Farmer's Feed 
Payless Drug Store... ... cersecceses 
Turner Hdwe. C 
Vans Greenbriar Nursery 
F. W. Woolworth 
Sunnyvale: 
Better Garden Nursery 
Farry’s Hdwe 
Magic Garden Nursery 
Rieders Feed & Fuel 
Sunnyvale Hdwe 
Tulare: 
Tulare Nursery 
urlock: 
Valley Nursery 
Ukiah: 


...-1841 Gravenstein Hiway 
265 Petaluma Ave. 
145 Healdsburg 


oepeaeeececccste a eenenes 


Napa & First St. 
.159 W. Napa St. 
eeeeeeees-21095 Broadway 


sawices ewan sess ae 


esovedecdes ato Soquel Dr. 
osceeceess- 1/3 Ponderosa Rd. 


.-215 E. Alpine Ave. 
.1140 Waterloo Rd. 
.3206 E. Fremont 

’ "2312 No. Wilson Way 
1302 E. Miner Ave. 
.48 No. Sutter St. 
607 E. Weber 
2239 om Club Bivd. 
6860 No. Pacific 


11601 Hiway 9 

212 So. Murphy Ave. 
494 El Camino 

.se-- 101 E. Evelyn St. 
175 El Camino 


..1700 E. Tulare 
. 430 E. Olive 


North State Nursery ....No. State St. 
Portlock Hdwe......... 560660556 d4 ROO Op NUN Ole 
Vallejo: 
Cottage Nursery ; ..2025 Solano Ave. 
Home Hdwe. & Supply............. 1722 Springer Rd. 
Mid City Nursery........... niewne-bacelen 3635 Broadway 
J. 3. Newberry 427 Georgia St. 
Pratt’s Nursery 1569 Broadway 
Springs Road Nursery ..215 Springs Rd. 
Visalia: 

Albers Feed & Farm 401 No. Willis 
Hathaway Nursery 

Yuba City: 

Garden Way Nursery.......... 
Green Thumb Nursery ........ 
Walnut Creek: 

Consumers Coop 

Herbs Hdwe... 

Fred Kelleway Hdwe 

McDonnell Nursery 

Pleasant Hill Garden Center 
Simon Hdwe.. . 

Watsonville: 

Alladin Nursery ect eee Bivd. 
Ford’s Dept. Store Main St. 
Nichols Garden & Rental Center. . "70 Elkhorn Rd. 
Se ee ee ee .. 1482 Freedom Blvd. 


Willits: 
ize’ 1431 So. Main 


..2nd & Bridge St. 
358 Orstott Rd. 


1510 Geary Rd. 
1539 Main St. 
pee No. Main 

333 E. Newell 


Willows: 

Barber & Rowland Co. 
Woodland: 

Cranston Garden Store. 
Cranston Bros. Hdwe.. . 
Nielsen's Nursery 


canis s00c0cce sae SeCOne St. 
(pbaberbaden nea 612 Main St. 
617 West St. 


Yreka: 
Yreka Seed & Grain 


Reno: 

Arlington Nursery 
Servell’s Store 

Sparks: 

Bakers Farm & Hardware 
Shelley’s Hardware 


N. Sierra St. 


..846 ‘‘B’’ St. 
Greenbrae Village 


Bountiful: 

Kirkland Nursery 
Centerville: 

J & L Garden Center. . 
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55 South 5th West 
262 West 4th South 


Kearn 
valley Shopping Center..... ...-4069 West 4715 South 
a 


coe Feed & Seed Co. 

Wuthrich Nursery......... «++e--1115 North Main St. 
Midvale: 

Jordan Nursery........ wis og CIR 7000 South State St. 


joab: 

Miller’s Moab Co-Op 
Ogden: 
Soteen’s Drug Center 
Anderson Farm & Garden 371 - d St. 
Green Spot Drug 200 N. Washington Blvd. 
Lowe’s 2326 Washington Blvd. 
Stimson’s Garden Center 2605 Monroe Bivd. 
Payson: 
Wilson Feed Store 
Price: 
Price Commission Co. 
Provo: 
Carpenter Seed Company......... 1030 South State St. 
Clayson Richins " 275 South University 
PIRI LODNOORED 35 iig:d o p'atev wépees yet ace P.O. Box 367 
Roosevelt: 
Cash Meat Co. 
Salt Lake City: 
Albertson’s Garden Center........... 74 E. 3750 South 
Albertson’s Garden Center 1203 Simpson Ave. 
Auerbach Company 3rd South & State St. 
Bats Nursery Wonder Lane Ave. 
Bud’s Hardware #1 6200 South 2040 East 
Bud’s Hardware #2 2668 South 20th East 
Dan's, Inc. 2085 E. 21st South 
Dan’s Market 
Engh Floral 2098 East 3900 South 
Grand Central Drug 4th South 
Keith’s Hardware & Appliance.... .2327 East 33rd South 
Nilden, Inc. 1384 S. Foothill Dr. 
Pehrson Home & Garden 3155 Highland Dr. 
Pehrson Hardware. . 2102 South 11th East 
Valley Shopping Center 5600 South 9th East 
Vogeler’s, Inc. ....32 West Ist South 
Walkers Home & Garden -_ South 20th East 
-¢ Garden Center... 0 South 6th West 

CMI 15 South Main 
Springville: 
Smart's Feed 340 South Main St. 
Tremonton: 
Flowerlane Floral & Gift Shop 
Vernal: 
Ashton Brothers 
West Jordan: 
Jordan Builders Supply.........1730 West 7800 South 








CONFIDENCE 


BRAND 


SATISFACTION 


A respected Brand Name is @ 
manufacturer’s most valuable 
asset and he spares no effort to 
protect it by constantly bettering 
his product. 


A Brand Name is the maker’s 
guarantee of satisfaction which is 
doubly endorsed by the dealer 
who sells it. 


For dependable quality and con- 
sistent satisfaction you do better 
with brands you know; get to 
know those you see advertised in 
this magazine. 


A Brand Name is a 
maker’s reputation 


BRAND NAMES FOUNDATION, INC. 
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Zinnias in background, Madagascar peri- 
winkle in front, with Mexican fire plant 
in between, makes colorful summer border 


An annual border 
...an the Valley sun 


Three annuals bring lively color to this 
border from late June until frost, and all 
three meet the above-100° weather of the 
San Joaquin Valley without shrugging a 
leaf or drooping a flower. Initial cost of 
seed packets or plants is low, and the 
work of planting and later maintenance is 
minimal. 

Mrs. Tecla Cerato, of Modesto, Califor- 
nia, has used this same border idea for the 
last three years, and reports that she has 
had many friends and passers-by stop to 
admire it. 


THE PLANTS 

The tall background, growing to 3 feet, 
is splashy giant zinnias in mixed colors. 
The other two lower growing plants are 
not as well known to the gardener. 


The middle band of color is the Mexican 
fire plant or annual poinsettia (Euphorbia 
heterophylla). It grows to about 2 to 24% 
feet tall. The leaves are dark green, ex- 
cept for the upper leaves that surround 
the small flowers in clusters. These are 
blotched with rosy red, and they—not the 
flowers—are the color producers of this 
plant. In the foreground grows the bushy 
Madagascar periwinkle (Catharanthus 
roseus, formerly called Vinca rosea). It 
grows to 11% feet high and bears a pro- 
fusion of 1144-inch-wide rosy flowers in 
clusters of two or three. 


THE METHOD 

Originally this border was started from 
seed sown in April, directly in the border. 
Plants were later thinned out and ar- 
ranged by kind according to height bands. 
If you want to start from seed, follow the 
sowing directions on page 225. Mrs. 
Cerato found that, after initial seeding 


SUNSET 
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GET THE 
GENUINE 


WATER 
MASTER 


America’s Largest Selling 
TOILET TANK BALL 


Noisy running toilets can waste over 1000 
gallons of water a day. Stop this annoying 
noise, waste and expense. The efficient pat- 
ented Water-Master Tank Ball instantly stops 
the flow of water after each flushing, stops 
the flow everytime, not just some of the time. 


75¢ AT HARDWARE STORES EVERYWHERE 
Higher in Canada 





YOU NEED A 


Gren Thumb 


tops in garden tools 


The Union Fork & Hoe Co., Columbus, Ohio 
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KILLS SNAILS 


Scientific Metaldehyde in 
SNAROL 1) lures snails, 
slugs away from plants. 
2) kills them fast — yet 
won’t harm plants. 
Clean, easy-to-use"pellets 
or meal. 





ANTROL ANT TRAPS & SYRUP 
KILLS ENTIRE ANT COLONY 
Wipes out grease and sweet-eating ants. ] 











FREE! reowcoo soox 


NEW IDEAS FROM CALIFORNIA! Famous landscape architects 

Present their latest ideas for use of redwood in your garden, 

Photographs and descriptions of shelters, screens, fences, decks, 

terraces, planters, benches, tables, dramatic decorative effects. 

WRITE FOR GARDEN BOOK, DEPT. 63, CALIFORNIA REDWOOD ASSOCIATION 
576 Sacramento Street, San Francisce 11 








BUY U. S. SAVINGS BONDS 
AND HOLD THEM 








APRIL 1961 





of the bed the first year, the plants reseed 
themselves. All she needed to do the suc- 
ceeding years was to transplant, first into 
flats while she prepared the soil, then into 
the border in the height band where each 
belonged. 

Or you can start with plants purchased 
at the nurseries—with the exception of 
Mexican fire plant (usually available only 
in seed packets). Plants can be placed in 
the ground about the middle of May or 
as late as June. If you want the Mexican 
fire plant to keep up with the transplants, 
sow seed in flats in April and they'll be 
ready to set out with the others. 

To prepare the soil, work in a small 
amount of peat moss and well rotted ma- 
nure a few days before planting. Water 
the plants in; once they’re established, 
give them a flooding twice a week during 
the hot months. 

Feed with a complete commercial ferti- 
lizer only once during the season after the 
plants are well established, usually about 
one month after setting out. Use about 14 
cup for each plant. Work it in slightly 
around the roots, and water immediately. 
Pinch the zinnias at the time of planting 
to encourage branching. Other than that, 
the only requirement is to remove faded 
flowers to keep the border looking neat 
and to insure continual flowering. If you 
want a good crop of seedlings for next 
year, let the later flowers of the three an- 
nuals develop their seed. 








| GOOD IDEA 





Hose director 


Here’s a way to lead a hose from the 
house across a bed of flowers without 
whipping off the blossoms every time you 
move the hose. This hose guide made 
with two 1 by 2-inch stakes and two 1 by 
1 crosspieces is about 14 inches tall and 8 
inches wide. For firm support, drive the 
uprights into the ground several inches. 
You might wish to make several of these 
simple frames to use around the garden. 
Owners are Mr. and Mrs. O. Harry 
Schrader, Jr.. of Bellevue, Washington. 





“TU RFMASTER: 


Tillers... 
unmistakably 


Turfmaster quality and design make tilling 
easier in every way! Controls are at your 
finger tips, tilling width and depth are 
easily adjustable. Perfect balance and 
maneuverability let you get the job done 
faster and better! Try the Turfmaster De- 
Luxe or the Turfmaster Supreme; either 
model will prove to you that Turfmaster 
makes the finest tillers in the field! 


Dille aM Guire 


MANUFACTURING COMPANY © RICHMOND, INDIANA 


Elegantly 
quiet 
& quietly 
. efficient... 


_the 
Quiet 


TuRFMASTER’ 


rotary mower 


So quiet...so handsome...so easy 
to handle! Its powerful engine is com- 
pletely enclosed. Cutting heights are 
easily changed, without tools. Don’t 
consider ANY rotary mower until you see 
THIS one... at fine stores everywhere. 


THE WORLD'S STANDARD MOWER SINCE 1874 


Dille aM Guire 


MANUFACTURING COMPANY © RICHMOND, INDIANA 
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Proper pruning is the secret to 
healthy, beautiful trees and 
shrubs. And here are a couple 
of pruning tools to make tree 
and shrub pruning an 

easy job for you! 


Make your home a show place 
this season with Seymour Smith 
Snap-Cut Pruners. 


No. 1312 Tree Pruner... 
just right for shade and 
fruit tree pruning. 2-section 
pole for 6’ or 12’ reach; 
cuts up to 1” branches; 
quick, easy cutting action. 


No. 1149 Lopping Shear 
..- alight weight, easy 
cutting shear for 
branches up to 1%’’. 

One of the most useful 
tools you can own. 


At your hardware store, 
garden supply center Y 
or building supply E | 
dealers. 





Wh 
SEYMOUR SMITH 


i 


SEYMOUR SMITH & SON, INC. 
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Top: Cymbidium display in Alameda 
Park, Santa Barbara, Bottom: a lathhouse 
full of commercially grown cymbidiums 


An orchid tour in 
Santa Barbara 


Easter time is the peak of the bloom sea- 
son for cymbidium orchids in Southern 
California, and a wonderful time to visit 
the city of Santa Barbara—now recog- 
nized as the “world capital of cymbidium 
orchids.” 

The city acquired this reputation thanks 
to estate owners who brought their or- 
chid collections with them when they 
settled there a number of years ago. It 
didn’t take these new residents long to 
discover how well cymbidiums thrive out- 
doors as well as under glass in the Santa 
Barbara climate. Soon they encouraged 
the city to plant large beds of cymbidiums 
in the public parks. Today people from 
all parts of the world come each year to 
see the colorful orchid displays which be- 
come increasingly beautiful from about 
the middle of February to mid-April. 
At the height of the bloom period, Santa 
Barbara, in conjunction with the Cym- 
bidium Society of America, sponsors an 
international orchid show. This year’s ex- 
hibit will be staged April 13 through 16 
in the new flower show building at Earl 
Warren Park. For the sixteenth year, 
growers from all over the world will 
gather to display their finest plants. Hours 
of the show are from 7 to 11 P.M. Thurs- 
day; 10 A.M. to 10 P.M. Friday and Satur- 
day; 10 A.M. to 6 P.M. Sunday. Admission 
is 50 cents. 

While you’re in the area, plan to see some 
of the orchid collections on the outskirts 
of the city and in the surrounding coun- 
try. This tour will give you an idea of 
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NOW WITH GIFT SEEDS, TOO 





A gift packet of flower seeds is 
enclosed with every pair of Green 
Thumbs, the smartly styled glove 
with a magic flair for gardening. 
Chamois-soft, vinylized fabric 
breathes yet repels dirt, keeps your 
hands lovely. 100% machine wash- 
able. Men’s style also 98c. Edmont 
Inc., Coshocton, Ohio. 


‘Edmont 


EAT ANYTHING 
FALSE TEETH 


EASY TO 


< 


Trouble with loose plates that slip, rock or cause 
sore gums? Try Brimms Plasti-Liner. One applica 
tion makes pistes fit snugly without powder, paste 
or cushions. Brimms Plasti-Liner adheres perma- 
nently to your plate; ends the bother of temporary 
applications. ith plates held firmly by Plasti-Liner, 

2U CAN EAT ANYTHING! Simply lay soft 
strip of Plasti-Liner on troublesome upper or lower. 
Bite and it molds perfectly. Easy to use, tasteless, 
odorless, harmless to you and your plates. Remova- 
ble as directed. Money-back guarantee At your drug 
counter. $1.50 reliner for 1 plata $2.50,for 2 plates. 
Plasti-Liner, Inc., Dept. SS-1, 1075 Main Street, 
Buffalo 9, New York. : 


BRIMMS PLASTI-LINER 











Scientific Metaldehyde in 
SNAROL 1) lures snails, 
slugs away from plants. 
2) kills them fast — yet 
won't harm plants. 
Clean, easy-to-use pellets 
or meal. 





ANTROL ANT TRAPS & SYRUP 
KILLS ENTIRE ANT COLONY 
Wipes out grease and sweet-eating ants. | 
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the magnitude of the cymbidium growing 
in this region. Here is a list of the largest 
growers and collectors, with directions on 
how to reach their growing grounds: 
Casita Carenda Cymbidiums, at 1215 Or- 
chid Drive, Santa Barbara; at the west 
end of town between Hope Ranch and 
Goleta, off More Road. 

Open from 8 A.M. to 4 P.M. daily. 

Cobbs’ Orchids, overlooking Goleta Val- 
lev and University of California at Santa 
Barbara; turn off Hollister Avenue or U.S. 
Highway 101 onto Patterson Avenue 
and travel north. Francis Cobb, the 
father, was one of the original owners of 
the famous stud plant Balkis ‘Silver Orb’. 
A good many of the Cobb seedlings are 
ofispring of this famous plant. 

Open from 8 A.M. to 5 P.M. daily. 

Dos Pueblos Orchid Company, at Rancho 
Dos Pueblos, 15 miles west of Santa Bar- 


bara, just off U.S. 101. This is the largest | 


cymbidium growing grounds in the world 
—15 acres of orchid plants under glass. 
A large waterfall and tropical plants pro- 
vide a setting for thousands of potted 
cymbidiums in flower in the showroom. 
Open from 8 A.M. to 4 P.M. every day 
o: the week except Saturday. 

Goleta Valley Orchids, located just off 
Puente Drive at the west end of Hope 
Ranch Park. These growing grounds are 
suid to be one of the brightest spots in the 
area when Les Nelson’s large planting of 
Minivet ‘Maxine’ is in bloom, displaying 
as many as 10,000 brilliant yellow flowers 
in full color at the same time. 

Open 10 A.M. to 4 PM. daily. 

Peterson Brothers Nursery, at 627 Romero 
Canyon, Montecito; follow State 150 east 


through Montecito to Romero Canyon | 
Road. This nursery has outstanding com- | 


mercial and cut flower collections. 

Open 1 to 5 P.M. daily. 

Santa Barbara Orchid Estate, at 1250 Orchid 
Drive; from Hollister Avenue, turn south 
outo More Road and keep left to the 
estate address—just a few feet from the 
ocean. Private collection is owned by 


Robert J. Chrisman, who specializes in | 


exhibition type flowers of famous cym- 
bidium plants from around the world. 
Open 10 A.M. to 4 P.M. daily. 
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Cactus transplantin g 





When you transplant cactus in any quan- 
tity, it doesn’t take long to wear out a 
pair of gloves on the sharp pointed, 
barbed spines. Mrs. Robert Franson, a 
cactus fancier from North Hollywood, 
California, finds the use of a wooden clip- 
type clothespin helpful. The clothespin 
will lock on even the smallest spine to lift 
and transfer plants. 
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| HUDSON POWER SPRAYERS help you 
= garden the easy, economical way! 
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we Spray with power at 


your fingertips for as 
little as $49950* 


*Comando® 10 gallons, 
is engin’ 


tes staat 


DOES DOZENS OF JOBS THE YEAR ’ROUND 
...and it’s fun to use! 


FOR LAWN 
CHEMICALS 


SUBURBAN 12% gallons, 
full size power gun, other 
deluxe features. $143.50* 
with gas engine. 


Suddenly gardening is different, when you 
own a Hudson Power Sprayer! Just fill, 
start and spray—effortlessly, in a fraction 
of the time, and with best results! You 
name the spraying job ...a Hudson Power 
Sprayer can do it . .. spraying ornamentals, 
fruit or shade trees; flowers or vegetables; 
killing weeds, crabgrass, or lawn pests; get 
rid of flies, mosquitoes and other pests that 
take the joy out of life; cleaning or disin- 
fecting buildings, kennels, refuse cans... 
whitewashing, too! All are a snap with a 
Hudson Compact Power Sprayer, a busy 
“friend” that works from late-winter dor- 
mant spraying, through spring and sum- 
mer, to late fall clean-up. 

A Hudson Power Sprayer can do all these 
jobs because it discharges any spray from 
a soft mist to a driving 30 foot spray—at 
low or high pressures (adjustable up to 
100 or 150 Ibs., depending on model). Han- 
dles any sprayable material. It’s easy to 
move about, easy to operate. And every 
Hudson Power Sprayer is a rugged machine, 
built to serve for years of low cost service. 


eo SEE YOUR HUDSON DEALER TODAY! 
FOR LARGER YARDS OR ESTATES 


FOR 
FRUITS, 
VEGETABLES, 
FLOWERS 


PEERLESS 

50 to 250 gallons. 

5 or 10 g.p.m. pumps. 
400 Ibs. pressure. 

On tires or skids. 


MATADOR® 1 
15 to 100 gallons, 
3 g.p.m. pump. ] 
250 Ibs. pressure. | 
On tires or skids. 5 

! 


HUDSON 


SPRAYERS AND DUSTERS 


© 1961 H. D. HUDSON MANUFACTURING COMPANY * 589 EAST ILLINOIS ST., CHICAGO 11, ILL. 




















ANCHOR FENCE— 
protects children, 
pets and property 


Your yard, too, can be a safer, hap- 


pier place . . . surrounded by the 
good-looking, lasting security of a 
genuine Anchor Fence. Anchor stands 
guard against the hazards of traffic 
and trespassers. And famous Anchor 
Fence quality is now available in all- 
aluminum or steel . . . with standard 
or new closer-woven Modernmesh. 


For free estimate, call your local 


Anchor office. For free booklet, write | 
Whit- | 


Anchor Fence, 624 Putnam Dr., 
tier, Calif. Other offices in Sacramento, 
San Francisco, Oakland, and Seattle. 


ANCHOR FENCE 





Division of ANCHOR POST PRODUCTS, INC.” 





Plants: Baltimore, Md.; Houston, Texas; Whittier, Calif. 
Sold direct from factory branches in principal cities. 
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In northern California, Utah... 


Garden events 


im April 


Stanford, California. Month of April, and 
through May 7. Flower arrangement and 
bonsai exhibit staged by the San Fran- 
cisco Chapter of Ikebana International, 
Ikenobo School, and the Kusamura Bon- 
sai Club of Palo Alto, in conjunction with 
an exhibit of seventeenth to nineteenth 
century Japanese dolls. Place: Stanford 
Museum. Hours: 1 to 5 p.m. daily. Ad- 
mission: free. Pictures drawn by fourth to 
sixth grade students in Peninsula schools, 
after visiting the exhibit, will also be dis- 
played. 

Yuba City, California. April 4. Annual 
spring flower show presented by the Yuba 
Women’s Club. Place: Women’s 
Clubhouse, Plumas Street. Hours: 2 to 
1:30 and 7 to 8:30 p.m. Admission: free. 
Oakland. April 5. Annual spring festival 
sponsored by the Hillside Gardeners of 
Montclair. Place: Lakeside Park Garden 
Center, 666 Bellevue Avenue. Hours: 
10:30 A.M. to 4:30 p.m. Admission: free. 
Lunch served from noon to 1:30 P.M.: 
plant, hand craft, and bake sale during 
show hours. 


| Salt Lake City. April 9 and 10. Eighth an- 


nual African violet show sponsored by the 
African Violet Society of Utah. Place: 
Prudential Federal Savings and Loan 
Building, 33rd South and State Street. 
Hours: 1 to 9 P.M. Sunday: 10 A.M. to 
9 p.M. Monday. Admission: free. 

Palo Alto, California. April 15 and 16. Sev- 
enth annual spring bonsai exhibit pre- 
sented by the Peninsula Bonsai Club. 
Palo Alto Buddhist Church, 2751 
Road. Hours: noon to 9 P.M. 
9:30 A.M. to 8 P.M. Sunday. 
Admission: free. More than 200 bonsai 
specimens, including both domestic and 
imported ones, will be exhibited. 


Place: 
Louis 
Saturday; 


Sacramento. April 15 and 16. African vio- 
let show sponsored by the Sacramento 
and Capitol City Saintpaulia socicties. 
Place: Sacramento Garden and Art Cen- 
ter. unas 2 to 8 P.M. Saturday; 10 A.M. 
to 8 P.M. Sunday. Admission: free. 

Stockton, California. April 15 and 16. An- 
nual spring flower show presented by the 
Stockton Garden Club. Place: Stockton 
Civic Auditorium, Center Street. Hours: 
3 to 10 P.M. Saturday: 10 A.M. to 9 P.M. 
Sunday. Admission: free, silver offering. 
Sacramento. April 15 through 23. Califor- 
nia’s Spring Festival produced by the 
California State Fair. Place: State Fair- 
grounds. Hours: 2 to 10 P.M. weekdays; 
10 A.M. to 10 P.M. Saturdays and Sun- 


days. Admission: $1 for adults; free for 


children 15 and under. Special emphasis 
will be placed on the home, garden, boat, 
and sports shows. The floral exhibits will 
be set up in the Gardenland Arcade and 
the Hall of Flowers. 

San Francisco. April 17, 18, and 19. The 
38th annual wildflower show presented by 
the California Spring Blossom and Wild- 
flower Association. Place: Hall of Flowers, 
Garden Center of San Francisco, Golden 
Gate Park, 9th Avenue and Lincoln Way. 
Hours: 1 to 9 P.M. Monday, 10 A.M. to 
9 P.M. Tuesday; 10 A.M. to 4 P.M. 
Wednesday. Admission: free. 

San Jose. April 21 and 22. Third annual 
African violet show sponsored by the 
Santa Clara Valley African Violet Club. 
Place: The Emporium, Stevens Creek 
(auditorium on third floor). Hours: 1:30 to 
9:30 p.M. Friday; 10 A.M. to 4:30 P.M. 
Saturday. Admission: free. 

Marin County, California. April 22. Spring 
garden tour sponsored by the Garden So- 
ciety of Marin. Place: six gardens, rang- 
ing in location from Sausalito to Ross, 
San Rafacl, and Santa Venetia. Hours: 
11 A.M. to 4 P.M. Tickets: $1; may be 
obtained at the Art and Garden Center, 
Ross, until the day of the tour, when they 
go on sale at each garden. No transporta- 
tion will be provided. 

Oakland. April 22 through 30. 1961 Cali- 
fornia Spring Garden and Home Show. 
Place: Oakland Exposition Building and 
the surrounding grounds. Hours: 10 A.M. 
to 10 p.s1. Admission: $1 at the gate; 
advance sale tickets available through 
local nurseries from about March 10 
through April 10 for 75 cents. Admission 
50 cents, 12 years and over; 
12 years. Theme for this 


Happy Isles.” 


for children: 
25 cents, under 
year’s show is * 
Sacramento. April 29 and 30. Sacramento 
Iris Society’s show. Place: Sacramento 
Garden and Art Center. Hours: 2 to 10 
P.M. Saturday; 10 A.M. to 8 P.M. Sunday. 
Admission: free. 

Antioch, California. April 29 and 30. First 
annual iris show presented by the Mt. 
Diablo Iris Society. Place: Floriculture 
Building, Contra Costa County Fair- 
grounds. Hours: 5 to 9 P.M. Saturday; 
noon to 6 P.M. Sunday. Admission: free. 
Morgan Hill, California. April 29 and 30. 
Annual flower show presented by the 
Morgan Hill Flower Lovers Club. Place: 
Friendly Inn, Main and Monterey streets. 
Hours: 1 to 9 P.M. Saturday; 10 A.M. to 
9 P.M. Sunday. Admission: free. 

San Jose. April 29 and 30. Third annual 
iris show presented by the Clara B. Rees 
Iris Society. Place: Valley Fair Shopping 
Center, lower level of Mall, near junction 
of State Highway 17 and Stevens Creek 
Road. Hours: 2 to 9 P.M. Saturday; 11 
A.M. to 6 P.M. Sunday. Admission: free. 
Oakland. April 30. East Bay Rose So- 
ciety’s 16th annual spring rose show. 
Place: Lakeside Park Garden Center. 
Hours: 1 to 7 P.M. Admission: free. 


SUNSET 
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richly patterned carpet resists 


501 Carpet Nylon, this soft, 


Made of new Du Pont 


you'll find it in '‘Wunda Classic’ 


C 


ra) 
ts 
> 
@ 
—_ 
7 
® 
2 
oO 
kt 
© 
) 
ales 
ton 
fo) 
> 
i 
oO 
—— 
® 
ies 
~ 
Oo 
®o 
is = 
® 
Q. 
® 
afen, 
~ 
4 
L 
Q 
ie) 
> 
~ 
— 
” 
— 
2 
ro) 
Oo 
=> 
ag 


s easily...wears for years! Ten lov 


edding and fuzzing...clean 


arpet can give you, look for this label on Wunda Weve carpets with pile of 100°%6 Du Pont 501 Carpet Nylon. 


c 


ng everything ac 


tt 


q 





DU PONT 
501 


GG 


CARE 











Better Things for Better Liv 


y 


| Du Pont 501 Carpet Nylon 


through Chemistry 


ng. 





I- 
y 

r. 
T 














ph a do 





A lawn is to live on 





New Go-Farther Formula 


GOLDEN 
VIGORO 


COMPLETE LAWN FOOD 


makes your money go farther, too 


4 \ 
Easy to use—it never burns tende 
spring growth. Guaranteed burn-free. 


And it’s packed in a new bag with a 
handle. Pours like a pitcher. 


Feed grass now with a diet that matches the feed- 
ing habits of grass—new Go-Farther Formula 
Golden Vigoro. Here’s why: 

Sturdy roots are the start of a beautiful lawn. 
And roots are making their best growth right 
now. 

A full feeding of Golden Vigoro will give your 
grass the complete meal it needs to grow on, 
balanced right to promote full, healthy, even 
development of a thick, springy, rich-green turf 
with deep, vigorous roots. 

Greater value, too. You get more actual grass 
nutrients in every bag than with lawn foods sell- 
ing for much more. 


At garden stores, supermarkets, hardware stores, variety 
stores—wherever garden supplies are sold. 


FOR 
DICHONDRA 
LAWNS 


Use Golden Vigoro 
Dichondra Food—spe- 
cially made to match 
the needs of dichondra 
lawns. Gentle acting. 
Never burns. 


Vigoro is a trademark of Swift & Compa'y 


vic...viG... VIGORO 
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TUBE 
SEPALS 


COROLLA (ALL THE PETALS) 


CALYX 


STAMENS 


PISTIL 


Names of these flower parts appear often 
in descriptions of the 12 fuchsias below 


A dozen brand 


new fuchsras 


A leading San Francisco Bay Area nurs- 
ery, specializing in fuchsias, annually 
ponsors a fall preview of the new vari- 
. ties to be introduced the following spring. 
ifere are the 12 fuchsias that attracted 
ihe most attention at last fall’s show. 
® ‘Blue Lagoon’—Upright; large double 
‘orolla of medium blue, heavily veined; 
osy red sepals. 
®‘Curtain Call’—Trailer (or can be 
taked upright); large double corolla rang- 
ng from deep rose to crimson; carmine 
epals and pale carmine tube. Heavy 
loom, producing four flowers from each 
air of leaf axils, instead of the usual two. 
® ‘Flair-—Semi-trailer; large, double, open 
orolla in a lovely shade of raspberry 
sink; white sepals. 
® ‘Midge’—Very dwarf, upright, branches 
ithout pinching; double corolla of a 
lear, silvery blue: pink flower stalk; small 
broad sepals, flushed pink on outside, 
leeper pink on inside and recurved. Ex- 
cellent pot plant. 
® ‘Niagara’-—Arching trailer; large flow- 
rs: double corolla, near white with rose 
enation; broad, thick, granular sepals, 
vhite with pale pink edges flushed pale 
sreen, This variety received the most fa- 
orable comment. 
> ‘Pink Flamingo’—Trailer; semi-double, 
vale pink corolla with dark pink veining 
‘rom the base: dark pink sepals, curling. 
* ‘Queen of Hearts’—Trailer; double co- 
‘olla, with four center petals of violet 
surple surrounded by many petaloids 
smaller irregular petals) of lighter car- 
nine pink; broad flaring, carmine sepals 
vith a short tube. 
® ‘Red Buttons’—Trailer; medium large, 
single, orange-red corolla; outspread, long, 
pointed, orange-red sepals with a shiny, 
inflated, red tube. Heat resistant. 
® ‘Taffy —Trailer: single, long corolla in 
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several shades of pink with light pink 
stripe running down each toothed petal; 
long sepals, pink with a stripe in center. 
@ ‘Texas Longhorn’—Trailer (or can be 
staked upright); long, semi-double, white 
corolla: long, pointed, rose red sepals 
spreading to almost 7 inches: good grower 
with long blooming season. 

e ‘The Franciscan’—Trailer; medium- 
sized flaring flowers: double, non-fading, 
bright pink corolla, faintly rose veined: 
broad, granular sepals matching corolla; 
profuse bloom. 

@ ‘Whirlaway’—Trailer; large, semi-dou- 
ble flowers; corolla of milky white, de- 
veloping a delicate blush pink tint at 
maturity; extra long sepals, white tipped 
with green and splashed pink at the 
base, first flaring and later recurved, 
with a short, greenish tube; long, willowy 
branches with flowers along the stem as 
well as the tips. 

These and other new introductions are 
currently available in many retail nur- 
series, but few except fuchsia specialists 


have a wide selection. The new ones are | 


€ 


priced at about 75 cents in 2 and 38-inch 
pots, $1 in 4-inch pots. 
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The look of a fountain 


Weeping bottle brush (Callistemon vimin- 
alis) planted against a blank wall creates 
a handsome fountain-like effect. Pendu- 
lous stems are covered with narrow, soft 
green leaves; new foliage at the tips of 
the branches is bronzy-red. Bright red 
flowers resembling a bottle brush are car- 
ried along the stems of the new wood 
from about May into July, with some 
scattered blooms throughout the year. 
Ultimate height is around 20 feet, but 
you can keep it lower by pruning. The 
ground cover in the foreground is star 
jasmine. Landscape architect was Burr 
Garman. 


| 
| 





Here's valuable 
information about 
swimming pool 
chlorination 


Learn how bacteria, green scum 
and odors all disappear with mod- 
ern, dry HTH chlorination. The 
details are yours to read in a 
helpful, how-to booklet, ‘‘Home 
Pool Care.” It’s written with the 
home pool owner in mind, no 
matter how big or small your pool 
may be. 

Why not get your free copy 
NOW? Just clip and mail the 


coupon below. 
HTH® is a trademark 


Keep your pool “drinking-clean” 
with 


ia lolaal- mi afelel Mm Ot-1a-) 


Olin Mathieson Chemical Corporation 
Chemicals Division, Baltimore 3, Md. 


Please send me your free booklet, ‘‘Home 
Pool Care.”’ 








“The *200 worth 
of nursery 
stock I planted 
this year 
cost me *1.70° 


“It’s a fact! I 
planted out 
nursery stock I 
figured had a 
market value of 
$200 .. . yews, 
boxwood, aza- 
leas, deutzia, 
spirea, weigela and lots of other 
shrubs and trees, both evergreen 
and deciduous. 


**Four years ago, I started them from 
cuttings (slips). I dipped the cut- 
tings in Rootone because Rootone’s 
powerful hormone growth stimulant 
formula encourages vigorous root 
development. I didn’t worry about 
soil borne plant diseases either be- 
cause Rootone has a fungicide in it. 


“Well, the cuttings developed roots 
and I fed them with a mild solution 
of liquid fertilizer (I used Gro-Stuf 
but any good plant food will do). 
The next year I put them in a little 
nursery bed in the back corner of our 
place. When I moved them, I treated 
them with Transplantone (inciden- 
tally my fertilizer and Transplantone 
costs are included in the $1.70), kept 
them weeded and this year I had 
garden size plants worth $200, 
maybe even more. 


**You can do it, too, as easily as I did. 
Rootone is sold by all good garden 
supply dealers and you’ll find it 
economical and fun to grow your 
own plants from cuttings with 
Rootone. Ask your dealer for 
Amchem’s Rootone (Amchem’s the 
name of the people who make Wee- 
done, Transplantone, X-All, and 
other famous garden chemicals). 
You can get the small size Rootone 
for only 35 cents or the giant size 


mo 


(2 oz.) jar for only $1.25. 


P.S. Rootone is wonderful for root- 
ing house plants, too. 


@ (ooTone 


Amchem, Rootone. Weedone, Transplantone, and X-All 

are registered trademarks of AMCHEM PRODUCTS, INC. 

(Formerly American Chemical Paint Co.) AMBLER, PA. 
Niles, Calif. * St. Joseph, Mo. 
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The caterpillars are brownish yellow with 
brown stripes and dark colored spines. 
Here they are eating passion vine leaves 


They lke only 


passion VINES 


There’s a pretty butterfly, rather abundant 
in the West, whose caterpillar eats only 
the leavesand flowers of the passion vine. 
It is the gulf fritillary (Agraulis vanillae), 
pictured below. 

If you have a passion vine (any species) 
in your garden but have not seen this but- 
terfly, just be patient; it will probably 
show up before long. The creature seems 
to be constantly extending its range 
northward in an irregular line all across 
the United States. 

Originally it lived only in the tropics and 
subtropics, from Argentina to Mexico and 
in the Gulf states. By 1931, the gulf frit- 
illary occurred in this country from lower 
Virginia to Southern California, but on 
the West Coast it had never been seen 
very far north of Santa Barbara. Then 
in 1956 a San Jose State College nature 
study student picked up a specimen in 
San Mateo, just south of San Francisco. 
The next year the caterpillars were found 
on passion vines in numerous gardens on 
the San Francisco Peninsula. This meant 
that the gulf fritillary had definitely es- 
tablished a beachhead in northern Cali- 
fornia. 

A year later this butterfly jumped to all 
sides of the bay. Next, gulf fritillaries ap- 
peared 50 miles farther north in the 
streets of Santa Rosa, and they have re- 
cently been seen in many northern Cali- 
fornia communities, as far as the upper 
end of the Sacramento Valley. 

How much farther they will go, no one 
knows. In Colorado they fly northward 
every summer, but are killed off in winter 
by the cold. On the West Coast, it seems 


. likely that they will continue on north- 


ward, wherever the climate is mild enough 
and the necessary passion vines have been 
planted. 

The life history of the gulf fritillary is 
much like that of other butterflies (see 
Western butterflies in the June 1960 Sun- 
set). It consists of the four stages making 
up what entomologists call “complete 
metamorphosis”—the egg, the larva or 
caterpillar, the pupa or chrysalid, and the 
adult butterfly. 

The caterpillars are illustrated and de- 
scribed at the top of this page. The chrys- 
alid is a mottled gray-brown and black, 
sometimes with light spots. 

In warm areas you may see gulf fritillaries 
throughout most of the year. Several gen- 
erations will be completed during the 
period from February to November. 


Although nearly everyone will agree that 
the gulf fritillaries are beautiful butter- 
flies, their coming is a mixed blessing; 
the caterpillars can almost completely 
defoliate a passion vine. But this will be 
just a temporary state of affairs; in 
another year or two, the natural parasites 
and predators will catch up with their 
fritillary meal ticket. 

If the sight of these pretty butterflies 
flying about your garden does not com- 
pensate for the leaves that their cater- 
pillars eat, you can get rid of the cater- 
pillars rather easily. When they are still 
small, spray the entire plant with a gar- 
den spray containing malathion, DDT, or 
lindane. If they are already sizable, may- 
be some member of your family will be 
willing to hand-pick and destroy them. 


If a brood of caterpillars has completed 
its development before you have noticed 
damage to your vine, you may find the 
chrysalids attached by a small pad of silk 
to a nearby fence, house wall, your garden 
furniture, or some other convenient site. 
Pluck them and destroy them; or remove 
them carefully and turn them over to a 
neighborhood youngster to take to school, 
to share with teacher and classmates the 
wondrous events that take place at the 
birth of a butterfly. 





Gulf fritillary, bright orange-brown with 
dark markings, 234 inches wide. Metallic 
silver spots on undersides of hind wings 
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Wise buy for shopwise men...DEWALT 


does everything in woodworking! 








Every shopwise man has always wanted to use and 
enjoy the all-purpose DEWALT POWER SHOP%. This 
one compact, power-packed machine puts the “expert” 
touch in everything it makes. DeWalt is unmatched for 
safety and accuracy. 

You’re in for a real treat when you see a DeWalt 
demonstration. Try DeWalt...feel how smoothly and 
easily it works...and you’ll want to own one. It’s the 
perfect gift to give and to get. You can get a DeWalt 
on low budget terms from most DeWalt dealers. Mail 
coupon for more information. 


APRIL 1961 


15 POWER TOOLS 
IN ONE! 


DADO SAw 


DEWALT, Inc., Dept. s-361, Lancaster, Pa. 

A Black & Decker sv3s\viary 

OC Please send free 2U-page Catalog 

1 | enclose $3.95 for 192-page textbook—‘‘Easy Ways to Expert 


Woodworking’”’ (check or M.O.—No C.O.D. please). 
Name. 


Address 


City. 
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FOR GRASS | 


The amazing, new lawn food that feeds 
a full six months and will not burn! 


4d 6d bl duis 4 “a 4 i. 


No other lawn food has all these benefits: 


e Complete nutritional treatment—contains all 
elements needed by grass. 


@ More for your money~—it’s concentrated. 
Covers up to 5,800 sq. ft. per bag. 

e Clean, odorless—no organic wastes. 

@ Lasts far longer—feeds a full six months. 

@ Feeds evenly all summer—no temporary surges 
of growth. 


@ Feeds the whole growth zone—builds deeper 
root systems. 


@ Never burns—never needs watering in. 





The right VitoGRO for every lawn need 


VitoGRO Dichondra Grower—Complete nutri- 
tional treatment specially made to match 
the needs of dichondra lawns. Gentle act- 
ing; never burns. One bag covers 2500 
sq. ft. (Also available with End-o-Pest 
Lawn Insect Control.) 

VitoGRO Crabgrass Preventer—Safe, effec- 
tive way to kill crabgrass seedlings in 
grass lawns. One application in late winter 
prevents its growth. Covers 3000 sq. ft. 
VitoGRO Weeder and Feeder—One easy ap- 
plication wipes out all broadleaf weeds in 
grass lawns and gives lawns a growth spurt 
to help fill out spots where weeds used to 
be. One bag covers 5000 sq. ft. 











AVAILABLE ONLY AT LEADING GARDEN SUPPLY DEALERS 
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COMPLETE NUTRITIONAL TREATMENT 





BALANCED JUST RIGHT 
FOR LOCAL 
GROWING CONDITIONS 



































Stro 
’ 
WON T BURN Fic 
FEEDS 
VitoGRO also avail- 
able with End-o-Pest 
Lawn Insect Control. 
Kills lawn moths . 
4 Th 
grubs, other lawn and ti . 
soil insects overnight. ee 
age 
scree 
ture 
Handle Bag 4s \ 
Pick it up like a brief q 
case, slit the bag. Every VitoGRO product must per- 
Pour. It’s simple with form as or your money 
the handy new, light- back. ie guarantee printed 
weight handle bag. 
Easy to carry, too. 
Weighs only 33 Ibs. CUT FI 
1 4 
WOOL 
Complete Nutritional Treatment 
VitoGRO is a trademark of Swift & Company Detai 
APR] 


SET 














GLENN M. CHRISTIANSEN 
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Strong design of the whitc-painted ventilating screen is softened by leafy branches of 
Ficus benjamina. A young fern pine (Podocarpus elongata) stands on the right 


This gril le as a ventilator 


This 714 by 8-foot grille permits ventila- 
tion through a carport to the patio on 
pages 226 and 227. Similar in design to 
screens found in early Spanish architec- 
ture, it is made of re-sawn redwood 1 by 
4’s with curved edges cut on a bandsaw 


LOUVERED 
ALUMINUM 


SCREENING | 
"x 4° 
(See Letail) —~ 


CUT FROM 
1 4” RED- 








{"x 1 STOPS~_| 








. 


DETAIL SECTION VIEW 


(details below). The grille is backed with a 
sheet of louvered aluminum screening 
which cuts off the view of the car almost 
completely, yet does not interrupt the 
flow of cooling air from the ocean a few 
miles away. Design by John W. Bancroft. 























\}\) 
\\)\\ 
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FRONT VIEW 






































Detail sketches of the screen. The curved pieces are in short sections, not continuous 
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New! Low-Cost! 


AUTOMATIC 
SPRINKLING 


FOR NEW OR 
EXISTING SYSTEMS 


Sequa-Matic sprinkles your lawn 
and garden to any schedule you 
select. There is nothing to turn 
on or off. It works automatically 
while you're sleeping, relaxing, 
or even away on vacation. 

The exclusive Sequa-Matic 
Valve greatly simplifies plumb- 
ing and wiring. A new system, 
installed with Sequa-Matic, may 
cost even less than a non-auto- 
matic system. If you have an 
existing sprinkling system, Sequa- 
Matic quickly converts it to auto- 
matic operation. 


a 
Sequa-Matic 
Automatic Lawn Sprinkler Control 

SEQUA-MATIC VALVE 


SOLENOID VALVE 
TIMER 





F.0.B. San Jose, only 


‘76.25 


Extra 
Sequa-Matic 
Valves, 

if needed, $11.25 


Available from dealers 
in sprinkling supplies 
and installation contractors. 


Division of 
FOOD MACHINERY AND CHEMICAL CORPORATION 
San Jose, Calif. « Lansing, Mich. « Orlando, Fla. 
SEND FOR THE FREE 
SEQUA-MATIC FOLDER TODAY! 


Veaeteneierratmieioipaatentstedapetes 
| 


JOHN BEAN DIV., DEPT. s SAN JOSE 1, CALIF. 


| Name. 








[| Address_ 


ee 


q Cr Se ee oe ree 


257 











SAN JOSE WOMAN TICKLED WITH TWISTED BUMPER 


Last year she saved $20 by insuring her car with State Farm. “Fine, Alice,” 

said her hairdresser, “but are they good about paying claims?” So she’s been sana aan 
wondering. Now her claim’s been paid so fast and fairly she knows State Farm 

was a real bargain in every way. i Low rates for careful drivers —so low that one 

out of two may save $10, $20, $30 or more. More full-time agents and salaried sehanes 

claims men than any other company—to give you “hometown service” wher- 

ever you drive. mi No wonder six million car owners have chosen State Farm, a, I 
and made us—for nineteen years straight—the world’s largest car insurer! @) ©] 


YOU DON’T GIVE UP PROTECTION TO GET STATE FARM’S LOW RATES! 


the careful driver's (and careful buyer's) car insurance / State Farm Mutual Automobile Insurance Company /Home Office: Bloomington, Illinois 


in Texas, savings have been returned as dividends, 








[Book REVIEW | 





For plant detectives 
and tourists 


The Gardener's Directory (Hanover House, 
Garden City, New York, 1960; $3.95) is 
a most unusual book. There just isn’t any 
other book like it. Actually it is no more 
than what the title indicates—a direc- 


* tory. But if you’ve ever been stuck with 


a question of where to write or where to 
go for special information, you'll appre- 
ciate it’s value. 

The gardener planning a trip in the 
United States or into any country in the 
world will find the book invaluable as a 
travelers’ guide. Some 121 pages are de- 
voted to international horticulture; for 
each foreign country, there are lists of 
botanical gardens and arboretums, other 
places of horticultural interest, horticul- 
tural organizations, nurseries and seeds- 
men, botanical collections, periodicals and 
reference books. Detailed how-to-do-it 
information on the importation of plant 
materials is included. 

As a guide for travelers in the United 
States it is particularly useful. In addition 
to such obvious attractions as botanical 
gardens, arboretums and garden centers, 
and city, state, and national parks, you'll 
find addresses of test gardens of the All- 
America camellia selections, All-America 
gladiolus selections, All-America rose se- 
lections, and All-America selections for 
vegetables and flowers. If nurseries, 
wholesale or retail, are worth visiting, 
you'll find them listed. 

Every garden specialist who has the urge 
to get in touch with persons of like inter- 
ests, can find names and addresses of 
national, regional, state, and local organ- 
izations and societies. Although many en- 
tries in this section of the book will soon 
be out of date, the author believes that 
garden club presidents and secretaries are 
nice people and will be glad to forward 
letters. 

Would you like to know the address of 
seedsmen and nurseries in Australia, New 
Zealand, Spain, Burma, Mexico, Egypt, 
or any other country in the world? Would 
you like to find a good reference book on 
the plants of Columbia, Costa Rica, Ma- 
laya, or the orchids of Peru or the Philip- 
pines? You'll find the answers in the 
directory. 

The author, J. W. Stephenson, doesn’t 
claim to have personally visited every 
park and arboretum in the world, but in 
compiling this book, he visited more than 
20 nations and added up a correspond- 
ence of more than 10,000 letters. He is a 
professional landscape designer and a 
teacher. 
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_.-AND WITH 
PROTECTION AT HOME 


How lucky she was to buy her “Homeowners” insurance too 
from State Farm! She saved real money, and got more protection 
than her former ‘‘fireinsurance”’ provided. ™@ The '‘Homeowners"’ 
isan all-in-one package covering (1) Home, (2) Contents, (3) Thefts, 
(4) Liability. It saves about 25% over the cost of buying such cov- 
erages separately. And in addition, the #; 

State Farm ‘‘Homeowners"' policy usually 

costs less than those of most other com- 

panies. @ You can buy one now—and get HP (erase can 
credit for your present policy. Call your 

State Farm ‘‘Family Insurance Man."’ 

He's listed in the Yellow Pages under INSURANCE 
‘State Farm Insurance." - 


STATE FARM/THE CAREFUL BUYER'S HOME INSURANCE 


State Farm Fire and Casualty Company. Home Office: Bloomington, Illinois 








\_ 


A Southern California home owner, William Elliott Viney, prac- 
tices 6-foot putt on his home green, shown in plan at bottom 


RICHARD FISH 
setgEnerNETE TCR 


of the opposite page. In hole 4, foreground, notice how rim of 
the plastic cup liner is about an inch below the green’s surface 


Your own putting green... dream or possibility’ 


To have his own putting green in his own 
garden is a thought that delights the 
enthusiastic golfer—at least until he 
checks the cost. To install a green costs a 
lot of money; to perfect it takes time. It 
is not just a piece of lawn. The mainte- 
nance is intense and everlasting. Never- 
theless, these days we're finding quite a 
few home putting greens, and quite a few 
other home owners speaking rather posi- 
tively about putting a green in soon. 

In several instances, the golfer of the 
family installed a green in a corner of 
the lot, 60 feet or more from a lawn area. 
He can shoot pitch shots from the lawn 
“fairway” to the green, then sink his 
putts. Most golfers have more trouble 
with this part of the game than any other, 
and practice of this sort at home is very 
valuable 
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But just a green, with no provision for 
laying pitch shots up to it, can be en- 
joyable. Anyone can putt after a fashion, 
even if he has never held any kind of 
golf stick in his hand before. You might 
be surprised how many guests of all ages 
like to play. 

A side feature of a garden putting green 
is that if it is well kept, its smooth, vel- 
vety surface (the closest thing you'll ever 
see to living, green broadloom) makes a 
splendid foreground foil for annuals, per- 
ennials, or low shrubbery around its per- 
imeter. The middle of Sunset’s putting 
green (top of opposite page) is one of the 
best places from which to observe the 
flower border. 

Here is what you'll deal with if you decide 
to install a putting green on your lot. We 
will consider the space requirements, the 


installation, and the upkeep. 


HOW MUCH SPACE? 

A green should have at least a 30-foot 
diameter. That allows for several holes, if 
you want them, and it approximates the 
size of a smaller green on a golf course. 
The green at the Viney home in West 
Covina, California (illustrated above and 
opposite) is an irregular semi-circle, meas- 
uring 30 to 45 feet across. It has five holes. 
As you can see, that many holes does not 
necessarily crowd the green. 

The Sunset green is a long oval, 120 feet 
long and 60 feet wide, and contains 18 
holes. During staff tournaments as many 
as five or six foursomes have played on 
it at one time with very little waiting. 
Don’t worry about the number of holes 
at first. Stake out the site, install the 


SUNSET 





Sunset’s putting green 
as city lot size... 





... we Say city lot size because the green 
itself 1s about 120 feet long and 60 feet 
wide. It is on a peninsula that juts out 
above creek in a rear corner of Sunset 


garden at Menlo Park, California. Photo- 
graph at right was taken during em- Unorthodox stance works well for Sunset tournament finalist. The border at rear is 


ployees’ putting tournament on the green _high-cut with regular lawn mower. It makes trouble for competitors who overshoot 


The Viney green...tm 


photograph and plan 


EDGE OF 
a 





A good putting green is, among other things, an impeccable, close-mowed lawn. Edg- Ginkgo trees will make green more pleas- 
ing board helped define limits of green’s smooth surface when green was being made ant, do not interfere with the golf game 
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ART 
LINKLETTER 
TELLS HIS 
SECRET of a 
BEAUTIFUL 
VELVET- GREEN 


a. 
LAWN — SWEEPERS 


A Parker Lawn Sweeper is the 
surest way I know to create the 

most beautiful lawn in your neighborhood. 

It controls weeds, prevents thatch 

from forming, gathers grass clippings, 

leaves, all debris. I call it “Parkerizing”. 
Your Parker dealer 
offers the most complete 
line of lawn sweepers in 
the world. A model for 
every home, every sweep- 
ing need: manual, self- 
propelled gasoline and 
electric-powered sweep- 
ers, and sweepers to 


hitch behind your riding 
mower or garden tractor, 


Diane and Sharron 
shown Parkerizing 
the Linkletter lawn, 


PARKER SWEEPER COMPANY 


SPRINGFIELD, OHIO 





green, then put in as many cups as you 
wish. But don’t figure on a full nine holes 
or more, laid out in an attractive and 
playable fashion, unless you have more 
than 2,000 square feet available. 


HOW TO INSTALL THE GREEN 

The painstaking procedure may sound a 
bit like witchcraft unless you understand 
how perfectly a putting green must drain 
water and how sensitive bentgrass (the 
only grass recommended in northernmost 
areas) is to bad drainage and to the com- 
paction and diseases that can result. 
Unless you are so fortunate as to have 
near-perfect, sandy loam that percolates 
water downward almost immediately, you 
should first remove the soil in the putting 
green site to a depth of 6 to 12 inches and 
dump it somewhere else. Soil with much 
clay in it will not be satisfactory. Replace 
this soil with either a sandy loam topsoil 
or with a sand-and-ground bark mixture 
(a blend of the type described in U.C. 
Miz: The new artificial soil in the June 
1960 Sunset). 

Specifically, the following U. C. Mix has 
been recommended for soil fill to make a 
putting green: 50 per cent fine sand (at 
least 85 per cent of it no coarser than 20 
mesh) and 50 per cent fine ground bark. 


To each yard of mix, add: 

5 Ibs. blood meal 

2'\/2 Ibs. single superphosphate 

| Ib. sulfate of potash 

10 Ibs. dolomite lime 

5 Ibs. gypsum 
For a 6-inch depth, the above materials 
should be thoroughly blended. A cement 
mixer does the best job. For the 12-inch 
depth, sand and bark alone can be mixed 
by a rotary tiller in the lower 6 inches 
and the fertilized blend added for the top 
6 inches. Fertilizer materials will supply 
all nutrients except nitrogen for the first 
six months. When the grass, once it’s 
established, begins to go off color, apply 
a nitrogen fertilizer such as ammonium 
nitrate or ammonium sulfate. Apply 5 
pounds of material per 1000 square feet 
if the label analysis shows 20 per cent 
nitrogen. Use proportionately more or 
less if the guaranteed analysis is more or 
less than 20 per cent. 
Unless your local prices are such that the 
U. C. Mix would be outrageously expen- 
sive, we recommend the mix over im- 
ported sandy soil, because the mix is 
disease and weed-free and it is a known 
medium. Purchased topsoil, sandy or 
otherwise, is always a gamble. 
If, for one reason or another, you must use 
a sandy topsoil, or if your own soil drains 
well enough to remain, treat the soil with 
Vapam or Mylone after you have it 
graded and ready for sowing. Usually seed 
can be sown two weeks after Vapam or 
three weeks after Mylone treatment. 
These two products kill disease organ- 
isms, insects, and most weed seeds in a 
soil, and disappear after it dries out. 


HOW TO MAINTAIN THE GREEN 

When the green is new and weather is hot, 
water daily. After the green is well estab- 
lished, you can reduce watering in many 
areas to a 20-minute period three times a 
week all year except the rainy seasons. 
Bent must be watered more frequently 
than hybrid Bermuda. 

If ever the grass turns smoky: blue (the 
first sign of lack of water) turn on the 
sprinklers immediately, and step up the 
watering program. You can minimize 
compaction of wet greens by watering in 
the late evening after you are through 
using the course. 

Apply a lawn fertilizer with a spreader 
at normal rates every three weeks. during 
the growing season. 

You need a special greens mower to mow 
a putting green, because the grass has to 
be practically shaved—3/16 to %4 inch 
is the cutting height. The greens mower 
that will do this is a reel type, powered by 
a gasoline engine, with a small reel of 
seven to nine blades and a heavy steel 
roller (bigger than the reel) that rolls the 
grass as it mows. Such mowers sell new 
for $450 and up. Reconditioned mowers 
of this kind sell for about $200. 

Some hand-operated greens mowers are 
made in England, but they are scarce 
in this country. 

To keep the grass surface usable for 
putting, mow with putting green mower 
three times a week during the time of 
active growth, less often in winter. 

The edge of the green can be kept clipped 
with a power or hand-push edger. The 
only way you can keep the grass clipped 
around the holes is by hand trimming sev- 
eral times a week. 

To prevent insect damage, apply chlor- 
dane or other turf insecticide three times 
a year, including two summertime appli- 
cations. To prevent fungus diseases (and 
there are plenty to which bent grass will 
fall prey, especially in summer) apply a 
mercurial fungicide or one of the broad- 
spectrum, multi-ingredient lawn fungi- 
cides twice a month from June through 
September. 

If low spots develop, scatter a thin layer 
of sandy loam or U. C. Mix over the 
depression to bring it up to proper grade. 
The grass will grow through it. 
Theoretically, if you make the ideal put- 
ting green, it will not compact to the 
point where water won’t soak in. But if 
it does, rent (or hire with operator) an 
aerating machine once a year, in spring 
or fall; it removes plugs of soil. 

You should establish two ground rules 
for your guests: ladies should wear flat 
shoes (no high heels) on the greens; never 
stand on a cup or within a foot of one (it 
breaks down the green around the cup 
and spoils putts). 

Periodically, you can make new holes in 
the green with the hole cutter and move 


SUNSET 
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the cups from old holes to new ones. 
The bent grass will need very frequent 
watering, so a sprinkler system will help 
immensely. In fact, it’s wearisome even 
to think of maintaining a satisfactory 
putting green through the dry season 
without a built-in sprinkler system. The 
800-square-foot Viney putting green is 
watered with two oscillating (“machine 
gun” type) sprinklers, one on each side 
of the semi-circle. The Sunset 7,200- 
square-foot green is watered with a pop- 
up head sprinkler system—20 full heads 
in the green and 20 half heads around the 
edge, on three separate lines. 

A putting green should have a smooth 
surface but it does not have to be abso- 
lutely flat. In fact, it should have a drop 
of at least 114 inches in 10 feet, just for 
surface drainage. 

The over-all grade should drain from the 
center out to the edges, or else it should 
carry all or most of the water to the side 
receiving the least everyday foot traffic. 
A few gentle slopes within the green 
make it more of a challenge to judge the 
roll of a putt. But avoid any dish-shaped 
depressions in the green’s surface. 


To establish the surface and to simplify 
mowing and trimming around the edges, 
install a solid edging of double 1 by 3- 
inch redwood boards around the green’s 
perimeter. Stagger the joints, place the 
boards so their edges are at grade level. 
The U. C. Mix calls for fertilizer in it at 
the outset to supply the grass with nutri- 
ents. If you use soil, thoroughly mix a 
complete fertilizer into the top 4 to 6 
inches. Follow new lawn directions on the 
label for amounts per square foot. 


When you have the treated soil or U. C. 
Mix in place, edging boards in position, 
and a sprinkling system installed or al- 
lowed for, finish preparing the seedbed 
and sow the seed as you would for a regu- 
lar lawn. Directions are in the Sunset 
Lawn and Ground Cover Book (Lane 
Book Company, Menlo Park, Calif., 
1960; $1.75) and the Sunset Western Gar- 
den Book (Lane, 1954; $3.95). 

Seaside bent is the grass most frequently 
used for putting greens. Astoria’ bent is 
used less frequently. Whatever variety 
you choose, get a straight seed (just one 
type) and not a mixture. In the South- 
west it is possible and sometimes advis- 
able to use one of the hybrid Bermuda 
grasses for putting greens. They respond 
better to the Southwest climate than 
bent, and consequently stay healthier 
through the summer; but they have the 
disadvantage of turning brown in winter. 
Tifgreen or Sunturf are the two best 
hybrid Bermudas for this purpose. 

A hole cutter, metal cups to go in the 
holes, pins and lifters can be purchased at 
stores that supply greenskeepers. Look 
under Golf Course Equipment in the 
telephone book classified section. 
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Forest 
Mulch 


from the 
SHASTA 
WONDERLAND 


FERTIMULCH 
loosens clay soils, 
makes sandy soils 
loamy. Improves 
moisture control 
and gives plant 
roots a chance to 
grow. Clean, weed- 
free, lasts 5-7 years. 


Product of 
SCOTT 
LUMBER 
Co., INC. 


Burney, California 





Improved EZO Helps Relieve Pain 
of Pressure and Slipping of 
NB) ae 


Chew in comfort with NEW, SOFTER 


EZO DENTAL CUSHIONS 


Grips Dentures Firmer, Quicker! 

Helps Keep Seeds Out 

Helps Ease Pressure on Gums 

Helps Plate Fit Snug 

Helps Prevent Clicking 

Ask for New EZO Heavy Gauge Cushions! 

AT YOUR FAVORITE DRUG COUNTER 60c 





SNAROL 
KILLS SNAIL 


Scientific Metaldehyde in 
SNAROL 1) tures snails, 
slugs away from plants. 
2) kills them fast — yet 
won't harm plants. 
Clean, easy-to-use pellets 
or meal. 








ANTROL ANT TRAPS & SYRUP 
KILLS ENTIRE ANT COLONY 
Wipes out grease and sweet-eating ants. | 











Enjoy House and 
Garden Chores 


INDOORS or OUTDOORS 


This economical electric tool 
packs man-sized power in its 
woman-sized weight... makes 
light work of any chore. Power 
Head—only $29.95 —features 
powerful 1/3 hp G.E. motor. 
SAVE up to 50% over single 
purpose tools. 


Tiller digs ground to 6” deep 
Trimmer/Edger trims close to flower beds, 
under fences; edges walks and drives . $11.95 


Scrubber/Polisher for easy floor care. . . . $19.95 











SUNSET IS THE PERFECT GIFT... 


Only: | year $3, 2 years $5, 3 years $6 
(in 7 Western states and Hawaii) 


SUNSET, Menlo Park, California 











Ask your dealer for FREE trial or write: 


YUBA POWER PRODUCTS, INC. _— 
808 Evans St., Cinti. 4, Ohio ® 
A Subsidiary ot YUBA CONSOLIDATED INDUSTRIES, INC. 


Mfgrs. of Mighty Moe and Choremaster Outdoor Power Tools 
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No water watching, hose dragging or dry spots. 
Just a lush, green lawn because it’s perfectly watered 
by Buckner, and the garden is Buckner beautiful too. 
This is the life — for keeps — because your Buckner 
underground watering system is permanently in- 
stalled. With either twist-of-the-wrist manual or set ’n 
forget automatic control installations, Buckner does 
all the work. 


Buckner, the pioneer manufacturer of golf course 
sprinklers, can bring you a “championship” lawn. 
See the distributor nearest you or write him for the 
name of your local Buckner dealer, a qualified irri- 
gation expert, and plan your own low-cost, easy-to- 
finance Buckner sprinkler system. 


? 


DISTRIBUTORS 





Central California Turf Products 
1505 Blackstone Avenue 
FRESNO 


1105 West Point Avenue ADA 
BAKERSFIELD = 


Ewing Turf Products 
155 Industrial Street 
SAN FRANCISCO 24 


2801 Fulton 
SACRAMENTO 


776 Miller Street 
SAN JOSE 


606 W. Plumb Lane 


(! Arlington Nurseries 
RENO 


502 W. Third South 


Waterworks Equipment Co. 
UTAH 
SALT LAKE CITY 10 


Ye UCKNER MANUFACTURING CO.,INC. 


SPRINKLERS 





You can grow 
your own sponge 


The dishcloth gourd or sponge gourd 
(Luffa cylindrica) is a garden novelty 
plant whose dried fruits make good bath- 
ing sponges and scrubbing pads. On a re- 
cent trip to Mexico, we saw many vines 
growing in patios to produce gourds for 
use in the home. Last year we were re- 
minded of them again by the display 
pictured below. 

The vines bear cylindrical gourds between 
one and two feet long. The usable sponges 
are the fibrous insides, dried, with seeds 
removed. 

How to grow: Sow seeds this month or 
when the ground is warm. (They may be 
a little temperamental and not. start 
quickly.) If the growing season is short, 
start seed indoors in small pots, in a fast- 
draining peat moss, sand, and soil potting 
mixture. Plant seedlings two feet apart. 
Plant in full sun. Gourds need all the 
summer heat they can get to develop 
fruit by first frost. When you plant for a 
gourd harvest, give vines a wire fence 
support so that the gourds are held up 
off the ground. Once the plants are started 
and underway, give them regular deep 
watering during the entire growing season. 
How to harvest: To get a good white 
sponge, harvest gourds when the skin 
begins to turn yellow. Cut the stems so 
that you can hang them up to dry. Don’t 
rush the drying by exposing to the sun or 
by oven-baking. Peel the surface of the 
vegetable sponge while still green and 
push out the seeds in the fiber by hand. 
Wash out the tissue in the fiber and dry. 
After drying, cut the dried fiber into 
halves or thirds for easier handling as a 
scrub brush, or leave it full length for 
larger cleaning jobs. 

You can obtain seeds from Moorten 
Desertland Gardens, Box 851, Palm 
Springs, California, for 70 cents a packet, 
plus postage. 


KASSLER STUDIOS 


LUFFA GOURD. 
THE SPONGES FROM 
- | THESE GOURDS ARE 
USED IN HOSPITALS 
BATHS. USED AS FILTERS 
BY THE NAVY- 


The seed, leaves, fruit, and dried fiber 
of the dishcloth gourd, as displayed by 
Alex Mueller at Los Angeles County Fair 
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Charcoal Patio Heater 


The inexpensive way to heat your patio. Ap- 
preciated by family and guests. Radiates 
warmth . . . adds:hours to patio enjoyment. 
One filling with charcoal briquettes burns 3 
hours. May be refilled while using. Light 
weight, portable. Satinized aluminum legs fold 
for storage. Black firebox, chromium grate. 
13 x 1814” heat surface. Adjusts to horizontal 
for plate warming. Satisfaction guaranteed. 
Ppd.— $12.95. Send check or M.O. to Tridell 
Corporation, PO Box 264, Oswego, Oregon. 





Mica-Seal, Waterproofing Paint 


Do-it-yourself — No priming—No sandblast- 
ing. Paints, waterproofs, beautifies in 1 easy 
operation. Mica-Seal textures and fills cracks 
on cement, stucco and brick, Won’t chip or 
peel. Contains pure flake Mica, Alkyd resins 
and silicones. Expectancy over 7 years for 1 
coat. 1-gal. covers 100 sq. ft. Order white or 
send for free color chart. 1 gal. $4.95 ppd.; 5 
gal. $23.50 ppd. in Cal. Addt’l postage else- 
where. Dealer inquiries invited. Mica-Seal, 
Inc., Mfg. Co., 1734 Fifth St., Berkeley, Cal. 





tas, be 7 ye Lit, 
Cold Water Soap Wonder Now $1.39! 
Wash-a-Knit’s special formula gives amazing 
hand-laundering care to wool and elastic. In 5 
min. wool and cashmere sweaters emerge soft 
and bright from rich cold water suds—no 
matting, no shrinking! Girdles keep their 
spring twice as long! Won’t turn dingy. 
Scented powder in 1-lb, can washes about 40 
sweaters or 60 girdles; $1.39 per can. New: 
Plastic box of 18 gallon-making travel packets, 
$1.09. At drug & hrdwe,. counters or Wash-a- 
Knit, 1485 Bayshore Blvd., San Francisco 24. 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” one piece 
to drape the widest window floor-to-ceiling— 
no seams to sew or show! These sturdy cottons 
launder fluff-dry, never ironed—in primitive 
weaves that look handwoven. (Smart for slip- 
covers.) Natural, white, or custom-matched 
color—4 weaves, 2.98 to 4.98 yd. Also, pre- 
pleated yardage and draperies to measure. For 
brochure, 14 samples, send 25c to Homespun 
House, 261 So. Robertson, Beverly Hills 23, 
Calif. (San Francisco store, 1124 Sutter). 
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Kamome Air-Pressure Home Washer 


Now—air pressure mixed with lather drives 
dirt and grime out of fabrics, easily, quickly, 
safely. No harsh rubbing. twisting or beating. 
Uses up to 75% less soap and water than 
electric washers. Never needs repairs, never 
costs a cent to run. You do small washings in 
minutes—a few shirts, light underwear, towels, 
diapers. Handy for cabins, camping, boats. 
Full satisfaction guar. $23.95 ppd. tax incl. 
Free Catalog. C. T. Takahashi Co., 465 Cali- 
fornia St., San Francisco 4, Calif. 





Stimulates Action in Septic Tanks! 
Septonic activates sick septic tanks, keeps 
healthy tanks working! Just pour one or more 
envelopes of Septonic into toilet bowl, and 
flush. Bacterial action digests, liquidizes sew- 
age. Non-poisonous. harmless to plumbing or 
septic tank system. 8 months’ supply for aver- 
age 500-gal. tank only $2.98. Results guaran- 
teed or money back. 4-treatment pkg. only 
$1.49, at hdwe., grocers. drugs, plumbers, or 
direct. (Dealers, write!) Dept. 10, Conkey & 
Co., 12024 8th Ave. N. W., Seattle 77, Wash. 


Advertisements of new and useful products for better Western Living. 





World's Finest Color Print Maps 
Here is a bright new idea in wallpaper. These 
are the most outstanding world maps pub- 
lished in U.S.A. All are highly detailed, up-to- 
date, showing place names, rivers, mountains, 
time zones and great circle distances. In beau- 
tiful colors, each country in a contrasting 
color. Satisfaction fully guaranteed. 38” x 50”, 
$4.95; 42” x 64”, $8.25; 54” x 86”, $14.95; 
69” x 112”, $49.95. Ppd. plus 4% tax in Calif. 
McPhee’s Fine Wallpapers, P. O. Box 8095, 
Emeryville Station, Oakland 8, California. 





Now! Bird Seed in Pour-Spout Box! 


Exclusive Volkman Bird Seed package has 
metal pour spout that opens and closes 
quickly, eliminates waste, keeps contents fresh 
and protected. And all birds love Volkman’s. 
Every variety is specially taste-tested, smell- 
tested, and air-cleaned eleven times to guard 
your pet’s health. 12-oz. size of Parakeet, or 
11-oz. Canary Seed just 29c. Available at pet 
and retail stores, Or order direct from C. M. 
Volkman & Co., 55 Union Street, San Fran- 
cisco, California. 





Discover Super-Latex Flat Wall Paint 


Painters swear by it—not at it! Made for the 
professional decorator in custom built homes, 
you can now order direct. Positive hiding, 
smoothness and uniform matte finish of Super- 
Latex turns skeptics into boosters every time. 
Does not lose “hiding” on drying. Odorless, 
convenient. Write today for Free Color Card. 
Products fully guaranteed. Super-Latex $6.50 
gal., matching Lo-Lustre Enamel $2.15 qt., 
ppd. plus 4% tax in Calif. Kelly-Moore Paint 
Co., 1015 Commercial St., San Carlos, Calif. 
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Good News for Knitters! 


You can order the finest yarns at the lowest 
prices by mail! It’s easy, and you save money 
too, because all yarns are dyed and processed 
in our own plant. To get your swatch book 
of beautiful California Colortone yarns, send 
25e to The Yarn Shop, 560-54 Alabama St., 
San Francisco. And more good news . . . we 
have just opened our newest shop in Town & 
Country Village, San Jose. Now you can visit 
us in San Jose, Town & Country Palo Alto 
and San Francisco. 











Defrost in Minutes! 


Use this new spray-on defroster! No more 
hacking or scraping! Simply spray Mr. D’Frost 
into freezing compartment . . . in minutes 
accumulated frost magically dissolves, Sani- 
tizes, retards future frost build-up. Odorless, 
non-toxic, non-staining. Large 15 oz. aerosol 
can, enough for 4 or 5 applications. Guaran- 
teed to please or your money back! Refrigera- 
tor D’Frost, only $1.79, postage paid. Order 
direct by mail from Sunset House, 485 Sun- 
set Building, Beverly Hills, California. 





Dramatic News! O'Brien's Super-V! 


The most outstanding advancement in a clear 
finish product in 25 years! 30 big months prove 
sensational performance on Exterior Redwood 
Siding—Marine Finishing—double-life dura- 
bility—indoors and out. Tests prove high re- 
sistance to sun, water, salt, air, chemicals. 
Ideal for heavy traffic floors, woodwork, bar 
tops and counters. Enhances natural beauty of 
fine wood. Only $3.50 Qt., ppd. Free Litera- 
ture. O’Brien Paint Corp., 1019 Mission St.. 
San Francisco 3, Calif. 
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Genuine Fire Queen Fireplace 


Dramatic beauty and cozy-up comfort are 
combined in this 16 gauge steel fireplace. 36” 
wide, 24” deep, 42” high. Fire Queen is built 
for decades of service. Use in family room, liv- 
ing room or cabin. Installs easily in less than 
a day; full instructions with each order. Cost? 
Only $195.00 plus shipping, with screen, less 
pipe. Send for free folder from Malm Metal 
Products, Inc., Dept. A, 2640 Santa Rosa Ave- 
nue, Santa Rosa, California. Note: Dealer in- 
quiries invited. 





"'Baby-Sitter" for Your Slips! 
Sure/Root is a handy, portable unit based on 
a proven, scientific method—a hothouse in 
miniature that makes an expert gardener out 
of you! As many as 24 slips at a time can be 
propagated. Exactly right amount of moisture 
is automatically supplied. Absolutely fool- 
proof in starting trees, shrubs. flowers, etc. 
Order direct from Talisman Enterprises of 
Santa Barbara. Dept. 2k, Goleta, Calif. Fully 
guaranteed unit complete with instructions, 
$5.00. Includes tax and postage. 





Hurry Hot Pot—$2.98 
Electric Hot Pot boils a full 4 cups of water 
in only 2% minutes! Perfect for making fast 
instant coffee. tea, soup, heating canned foods, 
baby’s bottle. Practical pour-easy spout. Stay- 
cool base and handle let vou use it right on the 
table. Made of polished aluminum . . , it’s un- 
breakable. Complete with electric cord. Great 
for home, office, traveling, college. You must 
be pleased or your money back! Hurry Hot 
Pot, only $2.98, postage paid. Sunset House, 
485 Sunset Building, Beverly Hills, California. 


Advertisements of new and useful products for better Western Living. 











Fast Drying Concrete Floor Paint 
Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller—dries in 40 min. Ideal for 
car ports, patios, utility rooms. No acid etch- 
ing. Gal. does up to 500 sq. ft. Free color 
chart: Patio Green, Riviera Blue, Tile Red, 
Light Gray, Battleship Gray, Tile Green, 
Cocoa Brown, Sandstone, Black, White. At 
your paint dealers $6.90 gal., $2.20 qt. or send 
check. Add 4% Calif. tax. Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, California. 





California's Exciting History 


Well-illustrated, authentic books by the Cali- 
fornia Historical Society: Donner Pass, by 
George R. Stewart, tells the stirring history of 
the famous pass over the Sierra, $1.95 paper- 
bound or $5. clothbound., Fabulous San Sim- 
eon, by Oscar Lewis, the story of the famous 
Hearst Castle, $1.50: and Los Angeles from 
the Days of the Pueblo, by W. W. Robinson, 
$1.50 paperbound, $4. clothbound. Start your 
collection now! Include 4% tax when ordering 
from Sunset Books, Menlo Park, California. 





Thrifty Cheim Pre Fab Second Homes 
Here is the thrifty way to wonderful second 
homes for the beach or mountains. Comes com- 
plete with appliances, fully insulated, ready 
to be set up at your site. Choice of one or 
two story, two or three bedroom homes, Model 
shown 1344 sq. ft. as low as $4900.00, plus 
tax—no shipping charges under 200 miles. 
Send for free catalog with pictures and floor 
plans, prices and descriptions of available mod- 
els. Write to Cheim Pre Fab Homes, Dept. 
S-4, 212 Security Building, San Jose, Calif. 
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Fabspray for Vinyl and Plastic 


Fabspray’s new Vinyl and Plastic Color Spray 
will restore or completely change the color of 
dull and worn vinyl, plastic or leatherette fur- 
niture. 12 beautiful colors. Will not rub off, 
chip, crack or peel . . . dries in minutes, Rec- 
ommended for vinyl convertible tops, plastic 
and nylon auto interiors, plastic luggage, etc. 
16 oz. spray can $2.99. At all leading depart- 
ment stores, paint, hardware and automotive 
stores or direct from Nu-Color Corp., Los An- 
geles 6, Calif. No C.0.D.’s please. 





Greaseless Griller—$1.98 
Practical Griller turns out crisp fried foods 
without calorie-heavy fat! Cooks faster, fries 
evenly, prevents shrinkage. Best of all, grease 
drains away fast into 4 side wells, Perforated 


platform holds bacon strips flat . . . no turning 
required. Grills chops, hamburgers, sausage, 
potato patties greaselessly! Aluminum grill is 
8°44. x9'4”, with stay-cool handles. Satisfac- 
tion guaranteed or money bach! Greaseless 
Griller, only $1.98, postage paid. Sunset House, 
485 Sunset Building, Beverly Hills, California. 
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For Carefree Safety, Pool Economy 


Krohome Pool Cover safeguards children, 
adults—cuts maintenance costs. Durable viny] 
plastic cover rolls on and off easily—keeps 
out leaves, rubbish: reduces chlorine loss, 
keeps pool warmer. Strong, supports weight 
of twelve people. Custom made—20c and 22c 
per sq. ft. complete with alum. pole, tie-downs. 
Send sketch, blueprint or dimensions for free 
estimate. Krohome Industries, Dept. S-4, 2710 
Mt. Diablo Blvd., P.O. Box 935, Walnut 
Creek, Calif. YEllowstone 5-5200. 
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Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands. The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands. 7 oz. jar $1.40. Athene 
Hand & Body Lotion 4 oz. 90c. At your favor- 
ite Dept., Drug, Beauty Shop or direct ppd. 
incl. taxes. J. N. MacMartin Company, P. O. 
Box 177, Berkeley, Calif. 





Glass Stain Remover 


New—Amazing Results. Guaranteed to re- 
move water stains, alkali and mineral deposits 
from windows, shower doors, mirrors, tile, 
chrome, porcelain. Excellent for cleaning un- 
sightly water stains from glass flower bowls, 
automobile glass and chrome trim. If not avail- 
able locally, order from Bruce Sales Co.. 1823 
West Harvard, Fresno 5, Calif. 10 oz. can 
$1.49 plus 6c tax in California. Postpaid. Sat- 
isfaction guaranteed or your money back. Non- 
irritating, contains no acid. 





For Hummingbirds Only 


This feeder is the only improvement in design 
ever made. Neither the bees nor any other bird 
can reach the honey water. It can not possibly 
drip. You will love these tiny jewel-like birds 
more than ever when you can watch them 
feeding unmolested by the bees, An unusual 
and heart-warming gift. Sorry, no C.O.D.’s. 
Price $2.95, add 18c postage. In Calif. add 12c 
extra for tax, Full instructions included. De- 
sign by Erwin Brown, Hummingbird Heaven, 
Dept. S, 6818 Apperson Street, Tujunga, Calif. 


Advertisements of new and useful products for better Western Living. 


Emboss Your Own Name! 


Make your own embossed stationery. This 
new deluxe Embosser makes expensive-looking 
raised-letter impressions of your very own 
name and address. Handsome, all-steel 5” Em- 
bosser converts plain notepaper and envelopes 
into distinctive personalized stationery. Great 
for adults. teenagers, offices. clubs. Person- 
alized to order. so be sure to specify 3-line 
name and address. Personal Embosser, only 
$4.98. postage paid. Sunset House, 485 Sunset 
Building. Beverly Hills. California. 





Are Your Heating Bills Too High? 


How long has it been since you changed your 
clogged furnace filter? I'll guarantee lower 
fuel bills, dust allergy protection and more 
furnace efficiency with a new filter now. Then 
I'll send a reminder card twice a year. Fuel 
savings up to 10 times the cost of 2 fillers a 
year, Order today. A genuine Owens-Corning 
Fiberglas Dust-Stop filter. Any 1” thick size 
$1.60 ppd., any 2” thick size $2.40 ppd. Send 
size marked on old filter. Filter Service Co., 
$34 Kinross Dr., San Rafael, California, 





Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks. books, cards, records, ete. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $8 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 423 Jasperson Bldg., Culver 
City 1, California. 
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Protect Canvas, Wood, Brick, Mortar 


A penetration of colorless Thompson’s Water 
Seal—/urniture can stay out rain or shine: no 
mildew, warping, weathering. Use on house 
foundations, walls; prevents water stains, 
makes paint last longer. Use on new or old 
wood, window sills. door jambs, shutters, 
screens, garden or goli shoes. Apply by brush, 
roller or spray. At dealers or write direct. Qt. 
$1.75, Gal. $5.35, 5-gal. $25.25 ppd.. tax incl. 
No C.O.D.’s please. E. A. Thompsen Co., 
Merchandise Mart, Sun Francisco 3, Calif. 





. .. Planter Boxes 


Nature’s most nearly perfect plant food. 
Rav-On Deodorized, Liquid Steer Manure. 
Specially formulated for all indoor and potted 
plants. Great for African Violets. Rav-On will 
not burn, Gives your plants the needed lasting 
benefits of essential growth elements. 22 0z 
can with dripless nozzle for safe use in the 
home. 59c. Rav-On is available at all F. W. 
Wooiworth Garden Centers and at most F. W. 
Woolworth Stores or write Raven Products, 
Selma. Calif. 








Like Walking on Air! 


Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable. handlaced moccasins for 
the outdoor girl who likes to hike. or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white. red. taffytan and black leather. 
Full or half sizes 8 to 18. AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AD Buffum St., Lynn, Mass. 
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The Sure Way to Cure Concrete 


You get better looking walkways, walls, patio 
slabs, etc., when you brush or spray Thomp- 
son’s Water Seal on concrete just before final 
troweling. It controls moisture loss; concrete 
dries from within so you get a uniformly cured 
surface that’s stronger, smoother, less liable to 
check or crack. A second penetration water- 
proofs concrete. At dealers or write direct. 
Qt. $1.75, Gal. $5.35, 5 Gals., $25.25 ppd. 
E. A. Thompson Co., Merchandise Mart, San 
Francisco 3, Calif. No COD’s, please. 





Unusual Artistic Decorative Touch 


A handsome King of Beasts, faithfully repro- 
duced from an old-world water fountain, hand- 
rubbed in beautiful antique sand-stone finish. 
714” wide, 4” thick, dramatic wall decor for 
patio, dinette, kitchen; fascinating peeking out 
of planters; exquisite as relief on living room 
picture wall; look of aristocracy in bathroom; 
a loved gift for the den of Your Lion—or 
Lamb. Felted back with hanger. Only $6.43 
Ea. 12.50 Pr. ppd. Send check or M.O. to 
Dept. S, Studio La-Mar Lane, Athena, Ore. 





Glass Firescreen Keeps Room Clean 


New way to eliminate smoke from fireplace. 
Keep your mantel clean and sparkling and at 
same time cut out cold drafts. Ideal for corner 
and see-through types. Guaranteed to elimi- 
nate smoke or your money back. Actually 
gives more comfort with greater safety. Lowers 
fuel bills. Guar. one year against breakage. 
Only $74.00 ppd. plus tax, 24”x28”—other 
sizes avail. Terms—$4 a mo. Free Folder. Sold 
exclusively by Milwaukee Furniture Co., 832 
Mission St., San Francisco 3, Calif. SU 1-5942. 





Concrete mowing strip is continuation of 
patio around dichondra lawn. Owner: 
J.A. Marien. Design: Warren E. Lauesen 


The case for the 


mowimg strup 


If you have a grass or dichondra lawn, 
you'll find a mowing strip around it a 
valuable time saver. You'll appreciate 
one even more if you’ve spent an hour 
or so every other Saturday carefully edg- 
ing the lawn with a spade or some other 
edging tool. 

(However, a mowing strip doesn’t elimi- 
nate the job of trimming. Grass will grow 
out over it, and if the grass blades lie 
flat, a mower can’t cut them. You still 
may have some clipping to do.) 

A mowing strip has other advantages. 
It contains the lawn in a fixed area, and 
makes a decorative divider between it 
and adjoining beds. It helps prevent ex- 
cessive water run-off because it forms a 
low dam around the lawn. If the strip is 
a foot or more wide, you can use it as a 
path, so you don’t have to walk on wet 
grass or push heavy wheelbarrows over 
the lawn. Mowing strips 12 inches wide 
and 2 inches deep, and narrower strips 
at least 4 inches deep, have proved effec- 
tive barriers to Bermuda grass. 


Strip is 16 inches wide, made from 2 by 8 
by 16-inch concrete block caps. Owner: 
Lee Packard. Design: Harold L. Curtiss 
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No Smudges! 


Kessler SOIL-PRUF Transparent Plas- 
tic Shield covers both switchplate and 
wall ¢ protects against fingermarks 
ewon’t curl, warp, or discolor ever! 
¢ buy Kessler SOIL-PRUF Transparent 
Shields at variety, chain, hardware, 
electrical or supermarket stores every- 
where. 
KESSLER MFG. CO. 
2517 N. Elston, Chicago 


lawn, 
it a 
aciate 
hour 
7 edg- 
other 


MRS. STEWART’S GLASS CLEANER 
cleans mirrors and all glass surfaces 
toa cage a brilliance. Leaves no 
streaky film... polishes without 
hard rubbing. Comes with a light, 
easy-to-use, unbreakable plastic 
spray dispenser. 
Try Mrs. Stewart’s 
Glass Cleaner for 
quicker, better cleaning 
of . . . all glass surfaces 
windows TV screens 
mirrors tile chrome 
ask for it 
at your food store 


BY THE MAKERS OF 


MRS. STEWART’S BLUING 
Minneapolis 3, Minnesota 


OWN HOME & SAVE 
+». 25% ON YOUR BUILDING COST 


‘heuilfal ENGINEERED 


_ compile, HOMES 
® Buy an ABC package home 
® 40 plans to choose from 


® Meets FHA and GI requirements 


®@ Free delivery within 100 miles 
of Oakland ($1 per mile be- 
yond 100 miles) 


ABC Engineered Homes 
80 Fallon Street 
Oakland, California 
TWinoaks 3-4622 


For free literature 





For salesman to call 








Address.......... 
City... 
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for gorgeous roses 
USE DUAL-PURPOSE 


DESTRUXOL 
ROSE SPRAY 


@ Kills bugs 
® Controls diseases 


@ DESTRUXOL 


495 S. ARROYO PARKWAY - PASADENA, CALIF 


Multi-color | In model that grows 
checks and prints. in all directions. 


Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddier model with legs 
and plastic-soled boots. 


Order by mail or see WEINSTOCK-LUBIN CO. 
on display at: Sacramento, California 


Baby’s Safest Sleeping Garment 





KRAGLITE WALBLOCKS 


A completely new block with accented 
outlines lends additional distinction 
and quality of design to the estab- 
lished strength, durability 
f - and life-time economy of 
, Kraglite Interlocking Blocks. 
TL - Fast and simple to lay, no 
ees mortar, just stack them. 
YOU CAN 
Garden Walls, 
tues, Planters 
KRAGLITE 
Mortarless Interlocking 
WALBLOCKS 


SUPERIOR BLOCKS INC. 


125 N. 30th St., San Jose, Calif. CY 7-1360 
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_— For a permanent, easy-to- 
BUILD build wall, use 
Barbe- 
with KRAGLITE 
Interlocking WALBLOCKS 
Ask for Garden Wall Folder 
,2 by 8 
Owner: 


Curtiss 


INSET 


Build your swimming pool with 
KRAGLITE Interlocking Blocks. En- 
gineered plans and instructions— 
furnished with every order—give 
correct design for permanent 
strength and durability. A better 
pool at a big saving. Write for 
Poo! Circular’ '—today. 


SUPERIOR BLOCKS INC. 


125 North 30th Street 
Calif CY 7-1360 


YOU CAN 
BUILD IT 


with 
KRAGLITE 


Mortarless 
Interlocking 


San Jose 27, 





Blocks ... Also for garden and retaining walls. 





WICHITA WONDER 


COMPOST 
GRINDER 


© GRINDS 
© PULVERIZES 
@ SHREDS 
@ MIXES 


@ NO BURNING, NO SMOKE 


Heavy sod, manure, stalks and prunings 
become beneficial compost with the Wichita 
Wonder Compost Grinder. Powered by 1 
h.p. electric or 2 h.p. gas engine. 
Write for Free Literature 
Power Lawn Mowers, Garden Tractors, Rotary 
Tillers, Sweepers, Sprinklers, Aerifiers. 
Write or Phone SUtter 1-0562 
Dealer Inquiries Invited 











oOrsTtTrRisut 


ors 
52 BEALE STREET - SAN FRANCISCO, CALIF. 





Factory-Built 
Ready to Install 
. . place on any floor 

against any wall. Fire safe. 
Custom drape screen 
Ideal for mountain cabin, rumpus room, second fioor. 
Requires no fireproofing behind or masonry support 
beneath. 


Code approved. Write for complete free literature. 


OPEN-HEARTH FIREPLACES 


721 MacArthur Bivd. 
LOckhaven 9-1451 


Dept. C-4 
San Leandro, Calif. 
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Casual classic fot’ 
California living. 


$3398 


Add 30c for State 


Easy care blend of 
65% Dacron Polyest- 
er and 35% Cotton. 
Roll-up sleeves, con- tax, postage and 
vertible collar. handling. 

Allow 10 days for delivery. Satisfaction guaranteed. 





The Ideal Lawn and 
Garden Fertilizer 


|LORGANI 


NATURAL 
ORGANIC 
FERTILIZER A 


GRANULAR 
* DOES NOT BURN 
« EASY TO APPLY 
°e LONG LASTING 
¢ DUST FREE 


Distributed by 


CALIFORNIA TORO CO. 


565 BAYSHORE BLVD SAN FRANCISCO 


DOUBLE-ACTION 


SNAIL DAN 


KILLS SNAILS 
and SLUGS 


Feeds Soil 
and Plants 


Contains 
No Arsenic! 


tld 


PRODUCT 


. 
pose action 


+ SMALE 


at your dealer 


NUTRILITE 
PRODUCTS, INC. 
5600 Grand Ave., 
Buena Park, Calif. 








Please circle size and color wanted. 
Colors: White, Mint, Pink, Aqua, Lemon, 
Beige, Lilac. 


| Sizes: 10, 12, 14, 16, 18. 
Check__..__ +S Money Order. enclosed. 
Charge to Bankamericard No 








Street 
City Zone 
Mail to: 





State 





COUNTRY CASUALS 
1948 University Ave. 
Palo Alto, California 


a 
| 
| 
i 
| 
! 
| 
Name j 
| 
| 
| 
: 
| 
| 
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Stores also in Cambrian Park (S.J.), Redwood City, 
Hayward, Fairfield, Livermore 








... Use a LITTLE GIANT pump 


Write for Catalog 
BERNARD A. MUNN CO. 
420 Market St., San Francisco 11, California 
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CURTAIN CHARM 
WITH BALL FRINGE ON UNBLEACHED MUSLIN 
" a". 30”, 36”, 40", 
45" long 3.00 
6.00) 


(2 pair to 
54”, 63”, 72” long 
4.5 





window 


81”, 90” long 
6.00 
all types 80” wide 
per pair 
Matching Valance 
9”x80" 1.50 


All Prices Postpaid 


For years eae New England housewives have 
made these charming UNBLEACHED MUSLIN 
curtains for every room in the house. Now you can 
buy them direct with all the original simplicity, 
warmth and hand-made look. Practical, long-wear- 
ing, these unusually attractive curtains of off-white 
muslin with matching color ball fringe retain their 
crisp appearance with a minimum of care. Also 
available in bleached white muslin for $1 more per 
pair. Valance .50 more. 

Satisfaction guaranteed. No COD’s please. Send 
check or money order. Write for illustrated bro- 
chure showing other curtains, dust ruffles and pil- 
low shams in bleached and unbleached muslin as 
well as the burlap and floral prints. 

COUNTRY CURTAINS 


STOCKBRIDGE, MASSACHUSETTS DEPT. 42 





SQSEND 25¢ FOR NEW 
COLOR CATALOG 
Bearded Inco 
EDEN ROAD IRIS 
GARDEN 
= P.O.BOx 117 = 
~ WENATCHEE. WASH. = 





DECORATE WITH FISHNET 


Give your patio or lanai a tropical atmosphere. For 
curtains, wall hangings, tablecloths. Red, orange, 
purple, yellow, natural, black, green. 


Large 6 ff. x 15 %. plece.........ccscces 2.98 
In Calif. add 12c tax 
THE CABANA 
2318 Pacific Ave., Stockton 4, Calif. 





Good things happen 
when you aes 


Red Cross gives. 
all year long! 

















NEW, IMPROVED STA- Cee bien 


Keeps toilets sparkling clean, bath- 
rooms odor free. NO BRUSH, NO 
MUSS, NO FUSS—JUST FLUSH. 
One tab in tank each week does 
the job, Harmless to septic 
tanks. At stores, 4 tabs 49c or 

by mail—8 tabs $1 ppd. 


STA-CLEEN © 2020 Kearney St. e El Cerrito, Calif. 


THE FINEST FLOWERS ARE YOURS 
WITH YOUR OWN 
GREENHOUSE 
Many different sizes in 
redwood prefabricated 
sections. Write for free 

folder and price list. 
PACIFIC COAST 
GREENHOUSE MFG. CO. 
650 Bayshore Highway, 
Redwood City, Calif. 





SUNSET 
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kill ants with 
GRANT’S 


Prevent invasion by ants 


Stake your garden twice 
yearly with Grant's 


Safety-Sealed... Guaranteed 


— 


$1.50 east of Rockies & Hawaii 


Mfg. by Grant Laboratories, Oakland 8, Calif. 


glamorfinish 

your pool with 
tile-like 

Ramuc Enamel 


Used on More Pools 

Than Any Other Paint! 

Ramuc brings glamorous 

beauty. Select one of eleven 

lovely pool-proved pastels. 

Ramuc will delight you. It’s 

easy to apply, easy to clean, lastingly lovely. 
Write today for your color chart and 32-page 
Handbook on Painting Pools—both free. Send 
us your pool’s dimensions, tell whether it’s 
metal, concrete or plaster, and the type of paint 
on pool—for specific advice without obligation. 


Ramuc Enamel, Manufactured by 


INERTOL CO., INC. 


27-) South Park, San Francisco 7, California 


SEMI- 
AUTOMATIC 


HOSE WATERING 


Now with Buckner’s B-Line Watertimer 
you have set ‘n’ forget hose irrigation for 
up to one hour. Just screw to your faucet, 
connect hose, select desired time and you’re 
free to do as you please. Watertimer con- 
trols watering and turns off water auto- 
matically just like the timer on your stove. 


Automatic Electric Watertimers available 
for permanent underground irrigation 
systems. Available at Garden Supply and 
Hardware Dealers or Write: 


BUCKNER 


SALES COMPANY 


P.O. Box 232, Fresno 8, California 





NEW “JET- ACTION” 
POWER 
SPRAYER 


Here’s the answer to home and professional 
spraying problems—the New ‘’TROJAN” 
Model 2020 power sprayer with jet-action 
‘life-time’ fiberglass self- priming pump 
that resists all chemicals. Has no bearings, 
no gaskets, no gears to wear out——only one 
moving part. There’s no pulsation—so 
simple to use and maintain. 10 gal. non- 
corrosive tank, adjustable spray gun, 2'%4 
h.p. 4-cycle engine, 3 GPM pump. Write 
for Free folder and nearest dealer. Oakes 
Mfg. Co., Box 2126, Tipton, Indiana. 





| 


Kar Kamp's Best—Why Settle For Less 

For that vacation camp anywhere you wish, for 
overnight or for as long as you like. In the piney 
woods, by lake or stream-—Kar Kamp goes any- 
where your car can go. 

You'll be all set to enjoy the outdoors year 
‘round in a KAR KAMP. It's always ready for 
that spur-of-the-moment week-end vacation or 
hunting or fishing trip. . . . Unrolls from alumi- 
num carrier on top of car and assembles into a 
so ot enclosed room. 9 models to choose 
rom. 





Complete including carrier, only $153.95 to 
$399.95. Order now! For further information 
write: 


8925 East Garvey Avenue 
KAR KAMP MFG. souch San Gabriel, cal | 








eee 


At the first sign of a clogged 
sewer or drain, call your lo- 
cal *‘Roto-Rooter’’ Company 

. the only genuine Roto- ' 


on . DOWN THE 
Rooter service in your city. 


DRAIN 
SOME FRANCHISES OPEN - - WRITE 
ROTO-ROOTER CORPORATION, DES MOINES 14, IOWA 


AND AWAY 
GO TROUBLES 





EXCITING MAG DIRECT FROM JAPAN 
i oe 7 Japan architecture can enrich 
' your home, garden on a budget. 
Printed in Japan, edited in Eng- 
lish. Shipped direct, The Japan 
Architect shows how to combine 
the classic, modern with the 
delicate, gracious styles of Ja- 
pan. Add unusual touches to 
your home. Over 92 pages, 
photos, discussions of Japan's 
best in contemporary architec- 
ture: interiors, floral arrange- 
ments, Japanese gardens. 


$1.25 


THE JAPAN ARCHITECT 
Dept. 41 1170 Broadway New York 1, NW. Y. 


APRIL 1961 


Order Year 
by mail subscription $1 0 Sample 
(12 issues) copy 





WORLD’S STRONGEST GLUE! 


One drop of 
Magic Epoxy 
Glue holds tons! 
Repairs metals, 
wood, china, pottery, 
hittisa plastics, glass, every- 
POKY, thing! Stronger than 
11% material itself. 
Waterproof. Trans- 
parent. 98¢ with 
free mix pan 
at all stores. 


FlexPort PET DOOR 


Ends Door-Tending, Whining, Scratching 


Why be a doorman for your 
pet? FlexPort ends scratched 
doors and whining. Keeps 
out flies, wind,: rain. Gives 
you and dog or cat com- 
plete freedom. Soft plastic 
triangles close gently and 
tightly. Easily installed. 
Prices start at 

$19.90. Be- 7 ge 
fore ordering oe j 
send for free ff @ . 
folder. } 


Turen, Inc., Dept. SN-4 





a eke Ls lion Carmmant Co., Inc 


2 Cottage Ave., Danvers, Mass. 
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Now ... a professional wood finish for ama- 
teurs. Simply apply with a cloth. No brushing 

. no lap marks. Choose from 30 beautiful 
stains ... Colonial . . . Modern . . . or Deco- 
rator ... colors that dry to a durable, bar top 
finish. Ideal for unfinished furniture, wall pan- 
eling, floors, cabinets, antiques. Complete fin- 
ishing or refinishing kits from $1.50 to $6.59. 
Free color brochure. Available at unfinished 
furniture, paint, lumber and hardware stores. 


BEVERLEE’S SATIN STAIN, INC. 
1410 Mooney Bivd., Visalia, California 


Guaranteed for LITE! 


coe Ml en dal in 


Amuiieg New BAR- B -Q 
“JET LIGHTER’ 


FAST e SIMPLE e« ECONOMICAL 


Avoid the odors and dangers of liquid fuel. No 
more smoke. Works like Magic! Red hot coals in 
minutes! No electric or gas connection necessary. 
Adjustable connector snaps on side of Bar-B-Q. 
It’s portable! Great for camping, beaches, trailers 
—anywhere. Light detachable tank supplies fuel 
for many months of normal Bar-B-Qing. Replace- 
ment tanks available at $1.35 each. Approved by 
U.L. & Fire Dept. Made durable for everlasting 
service. $11.95 complete with tank. Ppd. any- 
where in U.S.A. Mail check or money order to 
Jet Lighter, 715 N. Palm Canyon Dr., Palm 
Springs, Calif. 


6 
the old stereopticon ? 
Grandma and her family just naturally 
had “togetherness” when they gathered 
of an evening to enjoy their stereopticon. 
Grandma’s family was “‘together’’, too, 
in praising her fresh, white wash. Grand- 
ma was smart. She knew that truly white 
clothes and Mrs. Stewart’s Bluing had 

real ‘‘togetherness”’. 
... also remember 
Mrs. Stewart’s Bluing 
After 75 years, it’s still 
the favorite way to keep 
white clothes whife. 








FREE! 
HOME WASHING GUIDE 


Contains full information on home washing. 
Write Dept. M, Mrs. Stewart's Bluing 
Minneapolis 3, Minnesota 








Mrs. Douglas J. Baldwin 
926 Apple Valley Road 
Rockland, Connecticut 





500 Name-Address Labels, 25c 


500 gummed economy labels printed with any 
name and esagerrs or any wording up to 4 
lines, just 25c. 144” long. In two-tone plastic 
gift box, 35c. 5- ~day service, For superior qual- 
ity, order Gold-Stripe labels. De luxe paper— 
i i wording you want up to 4 
lines. Set of 500, 50c. 2” long. In two-tone 
plastic gift box, 60c. 48-hour service. Postpaid. 
Satisfaction guaranteed or money back, Walter 
Drake, 704 Drake Bldg., Colorado Springs 12, 
Colorado. 





Finest SLeePinG BAGS 


Sleep in_ complete comfort in any 
weather. Read why most world famous 
expeditions and professional outdoors- 
men ee buy BAUER Lifetime 
Bags. Com satisfaction guaran- 
teed, ‘COMPARE FIRST! Risk not one 
cent! Read how in our free catalog. 


aa BAUER WASHINGTON 





Et -EDGE" 7” 


TAKE THE EVERLASTING 
DRUDGERY OUT OF 
LAWN EDGING 


Magic Cord Edges Lawns! 


Lay E Z-EDGE chemically treated twine 
where you wish lawn growth to stop; water; 
remove. In 10 to 20 days you have edge good 
for 1 to 3 years! Grass will not cross E Z- 
EDGED line. Non-toxic to skin; safe for pets, 
children. Works through root system—no dan- 
ger to wanted plants. Money-back guarantee. 
If for St. Augustine or Johnson grass, specify. 
Send $1.49 for 75 feet E Z-EDGE, ppd. 
Farmer & Krueger, Dept. S. Sunnyside, Wash- 
ington. Dealer inguines invited. 


SPORT KING COACH 
America's Finest 

Rounded top. No side 

sway. Fits all pickups. 

Insulated. New Bath- 

room Model. Sink, 

stove, ice box, di- 
nette, beds, etc. 

Write for FREE brochure and nearest dealer's name, 

Two Factories: Sport King Coaches, Inc. 

437 E. Carson St. 148 Caldwell Blvd. 

Torrance 55, Calif. Nampa, Idaho 








115 STAMPS from all 5 continents in- 
phew Airmails, Dead Countries, Pic- 
torials, etc., value,over $2.00, all for 
10¢ to introduce our superb service of 
U.S. & Foreign Approvals to collectors. 


GLOBUS. STAMP CO., N. Y. 10, N. Y. Dept. 504 


NO GEARS 


To Clog or Wear 


Made by Sherman of Battle Creek, pioneer builders 
of osciliating sprinklers, this modern simplified design 
combines both oscillating and impulse features. A 
powerful sprinkler giving bigger coverage, and 
without intricate gearing—the cause of most trouble. 


SEE IT AT YOUR DEALER'S 





FREE SAMPLE — PERMA-PELENT 


New one coat silicone formula. 
Corrects moisture problems on 
block, brick, stucco, stone, as- 
bestos siding and all above 
grade masonry surfaces on your 
home, Less than one cent per 
square foot applied. 
PERMA-STONE CO. 


Desk $1 
719 E. Hudson, Columbus, Ohio 











FREE CATALOG 
on request 
MELROSE GARDENS 
Rt. 1, Box 466 
Stockton, Calif. 
Phone HOward 5-8578 


To — YOUR BLOOM DATES 
Garden! April 15 - May 10 


SUNSET 
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GIANT 
DAHLIAS 


7 Recent Introductions 


Flowers 
10 to 14 In. Across 
Finest Oregon Grown 
Tubers 


Highest Award 
Winners 


Order this ALL COLORS EXHIBITION COLLECTION 
for a gorgeous display throughout the summer 
and autumn months this year. 


THE CARDINAL (Semi-Cactus) The red dahlia with- 
out a fault. Gorgeous color and gigantic size. A 
real traffic stopper. 


JOHN BUSHRIDGE (Decorative) New massive bronze 
with extra wide petals. Wonderful performer. 


MOTHER KOENIG (Decorative) Beautiful clear shrimp 
pink of perfect form. Ideal cut flower, 

SIMOUN (Semi-Cactus) Giant canary yellow of din- 
ner plate size. Sensational. 

ORFEO (Semi-Cactus) Our finest big deep purple. 
Very full flower of exceptionally rich color. 

DOROTHY TOOKER (Decorative) Exquisite white with 
orchid flushed center. Distinct from all others. 

OGDEN REID (Decorative) Immense blooms of deep 
rose-pink with golden tint. Beautiful color. 
ALL 7 GIANTS (Cat. Value $5.95) only $3.95 

Labeled and Postpaid 


Vedlte are fardlas 


BOX 38-MI-4, BORING, OREGON 


Hardware ~ 











LBL. ALuMIMUN 
SCREEN CLEANER 


Makes 
aluminum screens 
look NEW again! 


Washes away dirt, 
corrosion, oxidation 


At Paint 
and 


Stores 


199% 
LANDON PRODUCTS CO. 
_ EL MONTE, CALIFORNIA 


a a as 


It’s Easy! 
Make Your 
Barbeque Grill 
Sparkling Clean! 


MIRACLE 


Glamorene 


OVEN CLEANER 


EASIEST, HANDIEST! Just 
squeeze on from tube with 
built-in Sponge Applicator. 
Wipes away stubborn eg 
Leaves grill sparkling clean in 
minutes. All set for the next 
cook-out. Get two—one for 
your barbecue, one for your 
oven. Approved and recom- 
mended by nation’s leading 
grill and oven manufacturers. 


CLEANER 
EVEN REMOVES 
BAKED-ON GREASE 

UKE MAGIC! 


\y 
Ww iL 


Lo’ as &)) 2% fe: 614 ¢ 
aay GED 
Vi NAR EME V 
GLAMORENE, INC., 175 Entin Road, Clifton, N. J. 

Sold in Canada by G. H. Wood, Inc., Toronto 
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Worm Your Dog As You Feed Him! 

Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. Is 
so easy. a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 


quickly and = safely expels all roundworms 
(Ascarids). No muss or fuss, no unpleasant 
alter-effects. So gentle and effective. veteri- 
harians use it, too. In sizes for dogs, puppies, 
eats, kittens at all pet departments. Or send 
$1 to Pulvex, 1909 N. Clifton Ave., Dept. 
$-41, Chicago 14, II]. Ask for free Dog Book. 


NEW, FULLY EQUIPPED 
12’ VACATION TRAILER! 


ONLY 

Complete with 
Poly-foam twin beds 
with backrest or 
. three-fold daveno, 
double canvas bunk, 
3 burner stove and 
oven, butane tank and light, 10 gallon water tank, 
hardwood birch interior, large wardrobe, luggage 
door, metal screen door, jalousie windows, roof 
vent, stabilizer jack, outside table clip, awning 
rail, aluminum exterior, double walls, fiberglass 
insulated, Dupont deluxe-paint, metal wheel 
housings, 3” channel iron frame, directional sig- 
nals and 650 x 13 tires and wheels (interchange- 
able with compact cars) and is approved by Cali- 
fornia Building Code. Weighing just over 1000 
Ibs., it tows smoothly even behind a sports car. 
Deluxe model with knotty cedar interior — $895. 

Price and specifications subject to change. 

Price slightly higher outside So. California. 
Other Models: 15’ standard, 16’ upper pullman 
sleeper with toilet, 1712’ self-contained. SEND 
FOR FREE BROCHURE, NAME OF NEAREST DEALER. 
SANTA FE TRAVEL TRAILERS 





SIMPLY ELEGANT FLATS 


Our import from Mexico. A delightful flat 
heel pump dressy enough to wear to town, 
yet still “at home” with your casual clothes. 
Handtooled floral design. Foam cushioned and 
leather lined. Sizes 4 to 10 (half sizes too), 
med. width. Round toe (as shown) in tan, 
bone, red—or pointed toe in tan, black or 
red leather. $9.95 Ppd. $3.00 deposit on 
COD’s. Satisfaction guaranteed. Send for free 
catalog of handtooled shoes, bags & belts. 


AMERICANA SHOP 





417 East Todd Avenue 
Reed City, Michigan 








REDWOOD PLAYHOUSES 4 
World's largest mfr. sold only yr 
factory direct. 6 models from 
$49.95. For storage, pets, 
tools, workshop, bathhouse, #4 
etc, 

Free illustrated catalog. 

We ship anywhere. 

5 Stop Patio Furniture 

Dept. S, 11341 Camarillo, 

North Hollywood, Calif. 





DEPT. 1, 11182 PENROSE, SUN VALLEY, CAL. 
MOSQUITOS / MOTHS / MILLERS / | 


Ki L L § FLIES / GWATS / FISH FLIES / ETC. 


USES NO CHEMICALS, GASES, ETC. 
No insect recovery. Harmless. Guaran- 
teed. Built to last 25 years. Beautiful 
outdoor lighting. Plug into any 110 
volt socket. Very reasonably priced... 
NO AREA CONTAMINATION 
Uses up to 200 watt bulb. Grid costs 
10c per month, Complete with fly 
attractor. Dead insect catcher, write to 
SING SING BUG CHAIR, INC. ciceall 
BOX T-3708 / OAK PARK 37, MICH. idee 











WATER LILIES 


3:14 - oy We \helele) = 


Pool Building & Planting Instructions 
VAN NESS WATER GARDENS 


Closed Sundays — 2460 N. Euclid Avenue 
UPLAND, CALIFORNIA 


APRIL 1961 








ASK FOR DURHAM’S | 
Rock Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
to tile, wood, plaster...won't shrink 





. replaces material in cracks, 
(A Son nailholes, furniture, etc. AT ALL 
oN Reis LBR., HDWE. & PT DEALERS 








PORTRAIT 
IN OILS 


A genuine oil painting on can- 
vas in full color, painted from 
your photo or snapshot by out- 
standing registered American 
and Eurcpean portrait painters. 
Do not confuse these oil paint- 
ings with colored photographs. 


SIZES: 12”x16” to 30”x40” 


$3995 TO $399%5 


Compare our oil Portraits with others selling up to $1,000. 


FREE! 36 PAGE ILLUSTRATED BOOK 
e “HOW TO ORDER AN OIL PORTRAIT" 








Van Dyke Oil Portraits, Ltd. 
Dept. S, 4 W. 56th Street, New York 19, N.Y. 
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fertilizes 
sprays 
applies weed killer 
sweeps | 


POSTPAID 


NOW ...a really new, versatile 
lawn and garden tool! 
Applies all liquid and soluble fer- 
tilizers! Sprays insecticides, fungi- 
cides! Sweeps lawns, driveways, 
patios. Kills weeds. Nothing to 
carry or pump; can’t corrode. Un- 
breakable plastic jug pre-mixes 
and delivers up to 60 gallons of 
solution. 
Order from Sawyer’s 
Inc., Dept. S-1, 
Portland 7, Oregon. 


Write for free 
descriptive folder. 


Dealer inquiries invited. 


GARDEN Genie 


Lawn-time .. 


Beauty win ; 


GEIL DS 


Your investment in landscaping, plants, seeds 
and time is costly ... protect it with watering 
equipment made to give your lawn the last- 
ing beauty that proper irrigation can provide. 
Rain Bird Sprinklers, Valves, Surface and 
Pop-up Spray Heads are scientifically 
designed and engineered by turf irrigation 
experts. There’s Rain Bird lawn watering 
equipment for your specific requirements— 
assuring correct irrigation and ease of oper- 
ation, See your garden supply store. Insist 
on Rain Bird! Literature on request. 


NATIONAL RAIN BIRD 
SALES & ENGINEERING CORP. 
627 No. San Gabriel Avenue, Azusa, Calif: 


New Honeywell Sonar Alarm 


GUARDS YOUR POOL 
24 HOURS A DAY! 


Now you can stop worrying Sais your 
unattended pool! Here at last is a com- 
pletely reliable pool safeguard which 
sounds a loud alarm the instant any un- 
authorized person enters your pool. Easily 
adjusted to avoid false alarms. Can be in- 
stalled in either new or old pool. Enjoy real 
peace-of-mind . . . call your pool builder 


or supplier or write Honeywell, Dept. S47, 
Minneapolis 8, Minn. 


Honeywell 
Uae 





Free Brochure on How to Beautify 
Your Grounds with a Garden Pool, 
And How to Embellish Your Pool 
See pictures of formal, informal, Oriental, and 
other pools. Expert ideas on attractive pool- 
side plants, lighting effects, outdoor statuary, 
driftwood, rocks. Instructions on_ installing 
pool; pointers on waterfall construction, pump 
and filler installation. Write to the makers of 
fiberglass TAP* Garden Pool Kit: *Taylor & 
Art, 1710 E. 12th St., Oakland 6, Calif. Give 
name and address of your favorite nursery. 





. .. and roam first class all the way! 


America's 

newest, most 
luxurious Coach 
with all the 
features, yet . 
budget priced for @ 
everyone. 

Write nearest 
factory for Free 
Brochure. 

Dealers 

inquire too. 


ROMER SALES, INC. 
Lakeview, Calif. 
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ROMER OF KANSAS, INC. 
Minneapolis, Kansas 


Enjoy stimulating massage at home. . . 
facials, body massages, scalp treatments. 
Safe, easy to use. With 4 Special Ap- 
plicators. Postpaid. Only... $4-95 
Send Check or Money Order to 
Dept. V-971-D 


beauty appliance corp. 
RACINE, WISCONSIN 








NEW SHAVER PACKS ITS OWN POWER 


* For outdoorsmen or servicemen 

— the all-new Norelco Sports- 

man gives quick, clean rotary- 

blade shaves on 2 flashlight 

batteries. Plus easy flip-top 

cleaning. Slim case houses bat- 

teries, mirror, quick-recoil cord. 

At your Norelco dealer. Com- 

plete with case (less batteries) 

$19.95. North American Philips 
Company, Inc., 100 E. 42nd St., 

ition New York 17, N. Y. 


HOTTER CHARCOAL FIRES FASTER! with 
new CHARCO-START! 


Now, no long waiting for char- 

coal to ignite. Produces glow- 

ing coals quickly (up to 50% 

faster). Saves charcoal. Lasts 

indefinitely. Order today! 

$1 00 postpaid No C. O. D.s 


Davel Co., P. 0. Box 19264, Houston 24, Tex. 
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Keeps Closets Neat—$| 


New smooth-sliding “Space-A-Hangers” end 
closet mess forever! Just snap them on your 
closet rod and you'll be done with tangled 
hangers . . . no more clothing that’s bunched, 
wrinkled, on the floor. Made of attractive 
brown plastic. Set of ten holds thirty gar- 
ments! Guaranteed to please or your money 
back! Space-A-Hanger Set, only $1, postage 
paid. 3 Sets for $2.79. Order direct by mail 
from Sunset House, 485 Sunset Building 
Beverly Hills, California. 


Send For America’s Most Complete 


i rR J Ss 1,000 varieties of 20 races of iris 
for year-round bloom. Featuring 100 varieties of écsce- 
blooming Iris, newest Tall Bearded, strange hybrids. 
Full color. Unique do-it-yourself help. Hardy mountain- 
grown stock. First 1,000 to send 25c for new deluxe 1961 
edition get expensive Iris free with first order for Iris. 
RAINBOW Hybridizing GARDENS 
Dept. S-4, Placerville, Calif. 


Mt. MCKINLEY SLEEPING BAGS 
3 Ibs. Down, Overlapping 
Tubes, $49.50 


2 Ibs. Down, Box 
Construction, 
$35.85 \ 











Recrealional Egucpment ues 
523-S Pike St. Seattle 1, Wash. 
SUNSET 
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Personalized Record Albums 


Everyone's amazed, and convinced of your 
talent when they see your name as CONDUC- 
TOR on this 12” Hi-Fi LP. 30-piece orchestra 
plays 12 beautiful melodies. Great business 
gift, ideal gag for parties. Certain to cause 
comment the minute it's seen. A product of a 
brilliant musical mind, let everyone think it's 
yours! Send to friends printed with your name 
or theirs. $4.98. 6 names, $27.50; 12 for $49.95. 
Print name wanted. Shippin’ Shorr, 19443 
Washburn, Dept. S2, Detroit 2!, Mich. 


Protect wood from rot and checking 


Fence post or lawn furniture, house siding or boat, 
wood stays beautiful longer when you treat it with 
Weldwood Wood Preservative. Full 5% ‘‘Penta’’ 
kills termites, carpenter ants, etc. Penetrating water 
repellents prevent rot, retard warping, shrinking. 
To minimize checking in paint jobs, use Weldwood 
White Firzite®—a pigmented penetrating resin- 
sealer—as a prime coat. Also in Clear Firzite: stops 
“wild grain’’ when you stain softwoods. Send for 
free wood finishing booklets. United States Ply- 
wood. Box 525, N. Y. 46, N. Y. 
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3E/ rert-0-STIK 


“IT GOES RIGHT TO THE ROOTS” 


COMPLETE PLANT 
FOOD Contains 


ALL 12 


ESSENTIAL ELEMENTS 


Thousands of satisfied users acclaim FERT-O-STIK 
because it puts all plant foods IN—not ON TOP 
OF the soil! An odorless scientific balance of or- 
ganic and chemical ingredients in long-lasting 
stick form. The easy, efficient, economical way to 
more nutritious vegetables, healthier plants, 
shrubs, trees. 
At Garden or Variety Stores. 
if unavailable locally at present, order di- 
rect! (Money-back guarantee.) 
39¢ pkg. 25 House Plant FERT-O-STIKS 


for 1.00 
Box of 24 Garden FERT-O-STIKS 1.95 
Box 60 3.95 postpaid 
ler Inquiries Invited! 


Dea id! 
FERT-O-STIK > WAPATO, WASHINGTON 5 
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70 BE SAFE TOMORROW 
TODAY! 


New! 
PUSHBUTTON SPRAY FOR 


BURNS 


SUNBURN, CUTS, ABRASIONS 
? by the makers of 


_. famous KIP 
burn ointment 


Soothing relief without 
painful rubbing. Antiseptic, 
promotes healing, curbs : 
pain. Get KIP aerospray 
at your druggists. 








A good habit . . . 
SAVE YOUR SUNSETS 


You’ll have a treasury of ideas for 
better Western Living when you 
save your back copies of SUNSET. 
And to locate quickly the informa- 
tion you need, order an index for 
each year. It lists subjects, articles, 
and ideas for a full year... costs 
only 25c. Send your order today to: 


Seamed macazine, Mento Park, Colif. 














One man can easily do the work of six 
with the Hoffco 2 hp. Scythette. CUTS 
GRASS, WEEDS, BRUSH — TRIMS LAWNS 
—CULTIVATES. Free Literature. 


Oakland, Calif. KE 2-7474 


(Dealer inquiries invited 


APRIL 1961 








) LAST-BITE 
DW Liguid 
SLUG « SNAIL KILLER 


e Quick Knock Down find 
e Residual Power \ 
e Complete Coverage 
Means Total Control of 
Snails - Slugs -Sowbugs 
Apply With Insect Gun on 
Dichondra, Lawns, Ivy Beds, 


Trees, Shrubs, etc. Liquid Last-Bite 
Means Quick, Complete Control. 


At Your Garden Store. 








36 PICO ST. © PASADENA, CALIF 





LUMBER 


BUILDING 
MATERIAL 











A Diamond National 
pi Special—649 sq. ft. 
two-bedroom plan 
wi41649 from Red-E- 





Cut plan book. Materi- 
mals to enclose this com- 
pact cabin include H 
wgirders— 2” sub-floor— aun vusctes 
gmsoclid pre-cut double 
pitongue & grooved logs wes 4 
with natural interior . 
pidrilied for easy erection 
with steel cables—framing for interior partitions Ml 
—pre-assembled roof trusses solving all rafter Mf 
micuiting and roof problems — sheathing — heavy 
mshakes—gable ends—exterior doors and alumi- 
num windows—nails & hardware. Cost $2681.00 
plus small delivery cost to job site. I 
MDiamond Nationals 50 lumber yards in Central 
Calif. are exclusive dealers for Red-E-Cut Logs. 
Our stores will supply Red-E-Cut Homes complete 
Mwith prefabricated roof trusses or pre-cut roofs. 


DIAMOND NATIONAL—CHICO, CALIFORNIA 


























Mi Rustic 810 sq. ft. two 
bedroom exposed loft 
M plan #42810 from Red- : }°™ 
E-Cut plan book—Mc- | 
terials to enclose this 
cabin include girders— 
M2” subfloor—sclid pre- 
cut double tongue and 
grooved logs with nat- 
ural interior — exposed | TanAP 
Meeiling beams covered i! 
with 2” planking for .[__ 
Meeiling and second floor * 
HM _framing for interior | 
partitions—pre-cut roof | } 
rafters and collar ties \ 
designed for heavy 
snow loads—sheathing—heavy shakes— board 
Mand batt gable ends—exterior doors and alumi- 
Mnum windows — nails and hardware. Cost 
Ht $2986.00 plus small delivery cost to job site. 
mg SEND $1.00 FOR RED-E-CUT PLAN BOOK 
MSHOWING 21 PLANS USING TRUSSES AND 
Ml PRE-CUT ROOFS 
Send for Free Color Brochure 
RED-E-CUT LOGS MEET ALL BUILDING 
CODES. FINANCING . . . MINIMUM 


DOWN .. . MONTHLY PAYMENTS. 
Red-E-Cut Logs ® 327-22nd St. @ Oakland, Calif. 
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A DIAMOND NATIONAL—RED-E-CUT FIRST 

Mindividual builders now able to purchase as- 
yusembled roof trusses and pre-cut roofs—saves mf 
Bf labor—eliminates all roof problems. a 
wi SEND $1.00 FOR RED-E-CUT PLAN BOOK sHow- a 
MING 21 PLANS USING PRE-CUT ROOFS AND ROOF 
MI TRUSSES. WRITE FOR LOCATION OF YOUR NEAR. 
gm EST DIAMOND NATIONAL STORE. nH 
Wi Red-E-Cut Logs © 327-22nd St. © Oakland, Colif. M 
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These driveway plantin gs 
are good lookin ae 


and quite easy to maintain 


Foliage textures and colors sing out in this border. Mexican 
sedum, blue fescue, santolina in lower section. Purpleleaf plums 
in boxes, red geraniums below. Grapestake fence painted gray 
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DARROW M. WATT 







Broad mass of yellow-green Mexican sedum interrupted by long 
ribbon of darker green tamarix juniper, with sweep of red 
oleanders beyond. Planting repeated on other side of the drive 


When they moved to this hilltop in Atherton, California, the 
new owners wanted a garden that was simply planted and easy 
to care for. 

Their former garden in a similar location just a few miles away 
included many kinds of exotic and subtropical plants with 
varied cultural requirements. Some needed considerable water- 
ing and feeding, and occasional frost protection. In their new 
garden, they decided to use fewer kinds of plants, all hardy in 
the Atherton climate, that would require minimum watering, 
feeding, and pruning. After three years’ experience, these gar- 
deners are satisfied that they achieved their goal. 

In these photographs you see sections of large-scale plantings 
along their drive: one bordering the long curve up the hill, the 
other a narrower and somewhat more varied planting along- 
side the approach to the garage. You might give special con- 
sideration to these combination plantings if you live in one of 
the West’s warm-summer, mild-winter areas. 

The big bank, a portion of which you sce above, is watered 
about once a month in the summer, except during extremely 
hot spells when an extra watering may be necessary. Water 
delivered by oscillating sprinklers attached to standpipes elim- 
inates the need for dragging hoses up and down the hill. 
During the bloom period, the Mexican sedum on the large bank 
makes a spectacular bright yellow splash that can be seen for 
miles around. Although the ground cover looks brown for about 
six weeks after the flowers fade, it is not cut back. The dried 
flowers simply drop down through the leaves onto the ground, 
where they make a moisture-holding mulch. 

After it blooms, the festuca in the border to the left is cut back 
and fed. It looks shabby and stubby for a few weeks, then 
puts out fresh new spiky growth with the typical blue fescue 
color. Santolina is pruned quite hard in the fall. 


SUNSET 
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MAKE EVERY MINUTE COUNT... 


Use the BRUSH that protects your GUMS, too! 
B 


: Ork B a: 
© jeeeseeeeey Ss | O) 


IN S TRANSLUCENT COLORS 


Spend 3 minutes with ORAL B-the brushing time your dentist recommends. 
This different brush has 2,500 smooth-top fibers which are close-set and firm 
for good polishing action, yet flexible enough for safe gum massage. 

« These two actions give you the all-around mouth care you need to keep 
teeth and gums healthy between dental check-up visits. Ask your dentist 
about ORAL B for every member of the family. Then try it and get more 


protection for every minute you brush. © orat B COMPANY, San Jose, California * Toronto, Canada 
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There’s Nothing Like ORMICA“ 


DECORATIVE LAMINATE 


...f0r a colorful kitchen 


of an imitation. When you ask for Formica 


Building or remodeling is a once-in-a-lifetime 
you'll get Formica when you buy from a 


adventure for most families. When you 


decide on Formica surfacing it’s because 
you want all of the beauty and long care- 
free life for which Formica is famous. 

Don’t take a chance on the disappointments 


dealer listed in the Formica Blue Book. He 
is pledged to serve you without substitution, 
and to provide you the highest standard of 
craftsmanship and quality. 


ws 
This seal is your assurance of a Qualified Formica Dealer ” 


Your Guarantee of 


sommes 


ue 200K Send today for your free copy of the Blue Book of Qualified Formica Dealers together with colorful 
Bu 


idea literature on kitchens and bathrooms. Send 50¢ for a set of realistic paper swatch reproductions 
of Formica color patterns especially recommended for your home. Use the coupon now. 


Quatitied Dealers 


Gaal 


Formica Corporation, Department C-6, Cincinnati 32, Ohio 


subsidiary of Cyanamid QUALIFIED 


Please send me the following items: 
Blue Book of Qualified Formica Dealers and idea literature —free. 


Set of realistic paper swatches —50¢ een 


name. 
address 


city. 
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